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22% ace 


The proof of the pudding may be in the 
eating, but the American public prefers to 
have its sense of taste backed up by scienti- 
fic findings. It is, therefore, of highest im- 
portance to America’s millions of wiener- 
lovers that scientific tests by an indepen- 
dent, nationally recognized laboratory have 
definitely proved that Wieners in Natural 
Casings are 224 Juicier! 
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Natural Sheep Casings, enhanced by strict 
adherence to the highest quality standards, 
have formed the foundation upon which 
our business has been built. Our many 
friends have come to know, over a period 
of more than a quarter of a century, that 
this Company is a dependable source of 
supply of their casing needs, with a back- 
ground rich in technical achievements and 


sound business practices. 














Job experience on the food front from 


EXPERIENCED BUFFALO STUFFERS 








@ Buffalo leakproof Stuffers are available 
in six capacities from 100 Ibs. to 500 Ibs. 








Meat products are essential for the suc- 
cessful completion of our Victory cam- 
paign. They help to supply soldiers, and 
war production workers with the neces- 
sary energy needed for the strenuous 
task ahead. Therefore, the sausage 
making industry must do everything in 
its power to supply all the energy build- 
ing food it can . . . and quickly. 


Buffalo leakproof stuffers save time by 
speeding up stuffing operations. Job- 
experienced in hundreds of plants 
throughout the country, Buffalo Stuffers 
enable you to increase the production 
of your stuffed meat products. 


These sturdy guaranteed leakproof ma- 
chines are fast, dependable and effi- 
cient. Their smooth-operating action 
and close-fitting leakproof piston pre- 
vent air from entering into the meat. 
Special Buffalo construction also pre- 
vents meat from lodging at the bottom 
of the cylinder. Extra heavy safety ring 
protects you against accidents. Quick 
opening cover permits fast loading 
without waste of time or worker energy. 


Write, today, for fully illustrated 
folder on job-experienced Buffalo 
leakproof stuffers. 


JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo, N. Y. 


Manufacturers of a complete line of Sausage Machinery 


Sales and Service Offices in principal cities 





(QUAIITY SAUSAGE MAKING MACHINE 











Good news!...prompt delivery on 


cork insulation for priority work 


F you're planning construction 

which rates a priority of A-10 
or better and requires low tempera- 
ture insulation, you'll be glad to 
know that Armstrong’s Corkboard 
and Cork Covering are available 
for prompt delivery. 

Large quantities of corkboard 
and cork covering have been fur- 
nished within the past year for 
essential war work including pow- 
der plants, oil refineries, ships, 
synthetic rubber plants, cold stor- 
age rooms for Army camps, re- 
frigerated cabinets and truck bodies, 
wind tunnels, and sub-zero test 
rooms. Despite ocean shipping diffi- 
culties, ample supplies of cork have 
arrived regularly and the stock 
on hand remains at a good level. 

Armstrong’s Corkboard and Cork 
Covering are ideally suited to these 
essential jobs because they provide 
lasting and dependable protection. 

ey form an efficient barrier to 
the passage of heat. They hold low 
temperatures under accurate con- 
trol and with a minimum of re- 
frigeration. Corkboard and Cork 

overing are strong and rigid, yet 


light in weight, and stay in place. 


TWO OTHER ARMSTRONG’S MATERIALS 
FOR LOW TEMPERATURE INSULATION 


Two additional Armstrong’s In- 
sulations, Mineral Wool Board, 
and Foamglas are available for 
ordinary installations as well as 
those carrying priority ratings. 

Armstrong’s Foamglas—a brand-new 
form of glass made up of thousands 
of tiny airtight cells which provide 
an efficient heat barrier. Because 
Foamglas is vaporproof, it keeps 
its original insulating efficiency 
permanently. It is light in weight, 
has unusual compressive strength, 
is noncombustible, verminproof, 
and odorless. The block size is 
12” x 18” in 2’, 3”, 414”, and 6” 
thicknesses. 

Armstrong’s Mineral Wool Board—a NCW 
noncritical material basically min- 


eral wool with a waterproof binder. 
It is made in a strong board form, 
has a low thermal coefficient, good 
moisture-resistance and is free from 
objectionable odor and from any 
liability to rot, mold, or harbor 
vermin. Armstrong’s Mineral Wool 
Board is made in one standard size, 
12” x 36”, and in thicknesses from 
1” to 4”. It is quickly and easily 
erected and will stay in place with- 
out settling or warping. 

Whatever your insulation needs 
may be, one of these efficient 
materials should prove highly satis- 
factory. Get the facts about all 
three today and take advantage 
of the engineering help available at 
“Insulation Headquarters.” Write 
now to Armstrong Cork Company, 
Building Materials Divi- g 
sion, 952 Concord Street, @® 

Se 


Lancaster, Pennsylvania. 
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Insulation Headquart } 
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At a Wilson & Co. sales meeting at Richmond, 
Va., food expert George Rector said that while 
food preparation in the home is definitely on the 
upgrade, the quality of meals served in public 
eating houses is not what it was back in the early 
1900’s. The cocktail and restaurant dancing craze 
is responsible for the downturn, he believes, for 
“there is no incentive for a chef to prepare a 
superlative dish when he knows that as soon as it 
is on the table the diner probably will leave it for 
the dance floor.” As to drinking, “too many cock- 
tails destroy the taste for really fine food. In the 
old days a hostess served only one cocktail before 
dinner.” Mr. Rector is enthusiastic over the menu 
possibilities of the so-called economy meat cuts: 
“Every famous chef I ever knew preferred some 
of the cheaper cuts to filet mignon or sirloin.” 


x** 


Either the nation’s cattle population is getting 
the war jitters or the country’s reporters are “cow 
conscious” for the reports of escapes from pack- 
ing plants and stockyards seem more prevalent. 
The latest is from Chicago and involves five heifers 
that gained temporary freedom from the Union 
Stockyards. Ten police squad cars and full retinue 
were called out to halt the disturbance. The brush 
between the upholders of the law and Iowa beef 
on the hoof resulted in fractures, bruises and cuts 
—and hospitalization—for two officers. A house- 
wife was knocked down and bruised. Three men 
from the yards, equipped with horses and lariats, 
ended the raid of the bovine commandos. At Bal- 
timore, Md., a maddened steer was chased three 
miles by police and workers before being captured. 


xk 


After a news epidemic of cattle escaping from 
packing pleats and stockyards, we are pleased to 
report. something different in bovine behavior. 
Unfortunately, however, the latest outbreak of 
cattle cussedness has a slight flavor of fifth column 
activity—or even mild sabotage. Police at Bing- 
hamton, N. Y., received word that the flag on an 
aircraft spotter’s shanty was flying in reverse—a 
symbol of distress. Investigating, they found a dis- 
tressing situation—a man and two women ma- 
rooned in the shack by a belligerent papa cow. In 
addition to causing a temporary cessation of alr- 
craft spotting activities, the four-legged saboteur 
put a direction finder and several chairs out of 
| commission. 
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This War Savings Flag which flies today 
over companies, large and small, all across 
the land means business. It means, first, 
that 10% of the company’s gross pay roll is 
being invested in War Bonds by the workers 
voluntarily. 


It also means that the employees of all these 
companies are doing their part for Victory 

. by helping to buy the guns, tanks, and 
planes that America and her allies must have 
to win. 


It means that billions of dollars are being 
diverted from “bidding” for the constantly 
shrinking stock of goods available, thus put- 
ting a brake on inflation. And it means that 
billions of dollars will be held in readiness 
for post-war readjustment. 


\\ 





Save With 
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Get This Flag Flying Now! 










War Savings Bonds 


FOR VICTORY TODAY 
oINESo TOMORROW 


Think what 10% of the national income, 
saved in War Bonds now, month after month, 
can buy when the war ends! 


For Victory today ... and prosperity tomor- 
row, keep the War Bond Pay-roll Savings 
Plan rolling in your firm. Get that flag fly- 
ing now! Your State War Savings Staff Ad- 
ministrator will gladly explain how you may 
do so. 


If your firm has not already installed the Pay- 
roll Savings Plan, now is the time to do so. 
For full details, plus samples of result-getting 
literature and promotional helps, write or 
wire: War Savings Staff, Section F, Treasury 
Department, 709 Twelfth Street NW., 
Washington, D. C. 











This Space Is a Contribution to America’s All-Out War Program by 


THE NATIONAL PROVISIONER 
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We don’t 


have ‘to tell You 


GOOD LOOKS 





COUNT! 


vv Yes—and good looks are important in 
sausages, too! That’s why we say... Make 
your sausages with Armour’s Natural Casings! 

Armour’s Casings cling tightly to the meat 
and give sausages that plump, fresh appear- 
ance that customers like. Real sales-appeal 
that pays big dividends in extra purchases at 
the display case ! 

You'll like the other advantages of Armour’s 
Natural Casings, too. Great strength — to resist 
costly sausage breakage . . . Better tasting 
sausages, because the natural meat juices are 
sealed in... Anda complete variety that 
offers you a size and type of casing for every 
sausage product you make. Make the next 
order — Armour’s Natural Casings! 


ARMOUR’S 
NATURAL CASINGS 
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“Nothing Can Stop ~., 


Nothing Can Top It!” 


table stew do not possess the dramatic quali- 

ties of an Airacobra, a PT boat or an M-4 
tank, but in their own way they make just as great 
acontribution to winning the war. Anyone who has 
squatted hungry in a trench when the food carriers 
couldn’t get up to the lines will confirm that. 

At home, too, and in the homes of our tightly- 
rationed allies, meat is vital to the health and 
morale of the war worker and his family and to 
those who maintain the essential civilian activities. 
Meat is a weapon of offense and defense in the field 
and at home. 


The war achievements of the tank-makers, the 
steel manufacturers, the plane builders and the 
farmers have been publicized and lauded by them- 
selves and others in the press and on the radio. 
While in no way reflecting on their efforts, for 
they are doing a good job, we do want to point out 
that the meat packing industry is hitting hard “on 
the land, on the sea and in the air,” and without 
any fanfare. 


In making its contribution toward winning the 
war the meat packing industry has pressed for- 
ward without extra incentives and in spite of 
sacrifices and serious obstacles which would have 
sapped the strength of a less virile industry. Some 
of its difficulties are the result of conditions un- 
avoidable in a war economy; others are due to 
arbitrary and uninformed restrictions imposed 
upon it. All these, deep wounds and flea bites alike, 
have not drawn packers’ attention from their major 
objective: Producing the meat to win the war. 


Every meat packing and sausage manufacturing 
company, small or large, as well as the American 
Meat Institute, the National Live Stock and Meat 
Board and the industry’s suppliers, is contributing 
In some way to the war effort. Each has participated 
in one or more of the direct war time activities of 
the industry which are listed below: 

1.—Supplying the huge volume of canned, cured 
and fresh meats and lard which our allies must have 
to continue their war production and military activi- 
tes; developing new methods of processing, ship- 
ping and packing these meats. 

2—Supplying the expanding Army, Navy and 
other armed services with sufficient meat to ensure 
a healthful and body-building diet for millions of 
soldiers and sailors, no matter where they may be; 
developing new products (war lard and boneless 
beef ) and new methods of handling meat to fit war 
conditions. Other military contributions of the in- 
dustry include fats for glycerine, blood plasma and 


Cin of luncheon meat and meat and vege- 





leather ; whether an “army marches on its stomach” 


or on its feet, it marches on a product of the 
packinghouse. 


3.—Maintaining ample supplies of meats, fats 
and other industry products for civilian consump- 
tion despite military and lend-lease demands and 
the distribution-disrupting effects of price ceilings 
and increased consumer purchasing power; salvag- 
ing and economizing on critical materials ; focussing 
promotional and educational effort on problems 
connected with military and civilian nutrition in 
wartime; carrying out research on war and peace- 
time uses for industry products and by-products ; co- 
operating at a loss in curbing inflation. 

In addition, many packer employes are now in 
the armed forces and individual firms and their 
workers are purchasing bonds and participating in 
other civilian wartime activities. 


Because a good many people inside the industry, 
as well as outside, do not appreciate the extent of 
the meat industry’s war effort, THE NATIONAL 
PROVISIONER will publish three articles on the sub- 
ject. Each will deal with one phase of wartime 
activity as outlined above—lend-lease, military and 
civilian. The first article will be found on page 8 
of this issue and the second and third will follow 
at two-week intervals. 

Not only should such a summarization of the meat 
industry’s war effort be interesting to the packer 
(whose knowledge of the situation may be confined 
to his direct contact with it), but also much of it 
will be new to livestock producers, retailers and con- 
sumers. Therefore, THE NATIONAL PROVISIONER 
urges that packers use the information in these 
articles to inform producers, dealers and the public 
on the industry’s war effort and to build good will. 

The meat industry has a good story to tell and it 
should be told. The treatment the industry receives 
now and in the post-war adjustment period will 
depend, in part, on public feeling toward it. Here 
is an opportunity to make that feeling one of friend- 
liness by telling the facts. 


THE NATIONAL PROVISIONER will make its contri- 
bution toward that end by assembling the three 
articles after publication and reprinting them in 
booklet form for distribution to livestock producer 
organizations and livestock publications, food dealer 
organizations and publications and others. 


The war effort series will be as complete as pos- 
sible, but the full story cannot be told until the war 
is over and there is no longer any danger of giving 
“aid and comfort to the enemy.” 
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Part I. 
Feeding Our Allies 


ROM pioneer days until the pres- 
Fen. the American meat packing in- 

dustry has yet to find a problem 
that could stump it. Today, with huge 
new demands for meat and meat prod- 
ucts to meet the needs of our armed 
forces, for lend-lease shipment to our 
allies, and for the folks at home, the 
statement still stands. 

The packing industry has been pre- 
sented with a tremendous problem, and 
a magnificent job is being done. Amer- 
ica’s meat packers and processors are 
delivering the bacon—and hundreds of 
other meat items in addition. 


ING CAN 


. 
Be 


STOP IT * NOTHING 


While meat packing plants have not 
yet felt the full impact of record-break- 
ing livestock volume, as they will in late 
1942 and 1943, and meat production 
figures reflect a large but not a stupen- 
dous gain in output, changes in methods 
of handling meat made necessary by 
the war emergency have been equiva- 
lent to a big increase in volume under 
normal conditions. The meat packing 
industry is performing a more intensive 
and bigger job—it is turning out much 
more fully-finished products—despite 
constantly shifting demand for new 
products and new techniques, war-im- 
posed handicaps, the training of new 
personnel to replace men going into the 
armed forces, and extra workers needed 
to handle the added volume. 


CAN TOP IT x 


Few outside of the industry realize 
the magnitude of the job being done. 
Many within the industry do not have 
an accurate picture of the total activity, 
Personal privation has driven home to 
the average citizen the war contribv- 
tions of other industries. New ears, 
tires, radios and a mounting number of 
other items are no longer available 
from the plants. The factories are now 
busy making planes, tanks, guns and 
munitions. 

But because he still gets his chops, 
his steak and his Sunday roast, Mr. 
Average American is less aware of the 
important war assignment being carried 
out by the packing industry. With occa- 
sional minor exceptions, his daily meat 
requirements are being satisfied as be- 
fore—in addition to those of the armed 
forces and a share of the needs of 
Britain and Russia as well. Part of the 
needs of more than 200,000,000 persons 
abroad who are members of the United 
Nations family have been added to 
those of 132,000,000 American con- 
sumers. 

In the fiscal year beginning July 1, 
1942, it is estimated that American 
packers will ship to our allies 3,200,000,- 
000 lbs. of meat, chiefly pork. 


Began Before Pearl Harbor 


Months before Pearl Harbor—in 
March, 1941—tthe packing industry be- 
gan supplying the government with 
meat products for lend-lease shipment. 
During the intervening ten-month peri- 
od, a total of 473,052,000 Ibs. of pork 
products, 326,209,000 Ibs. of lard and 
602,000 lbs. of beef was delivered for 
shipment abroad—largely to Britain. 
But this impressive total was but a 
sample of what was to come in 1942 
From January 1 to August 15, 1942, am 
avalanche of 1,060,001,000 Ibs. of pork 
and 491,293,000 Ibs. of lard was bought 
by the Agricultural Marketing Admin- 
istration of the U. S. Department of} 
Agriculture. : 

Thus, during the first 18 months of 


UP AND OVER 
TO WHITE CLIFFS OF DOVER 
Products of the American meat industty 


go into a ship’s hold in preparation 
the hazardous voyage to England. 





active war participation by the meat 
packing industry, a total of 1,533,053,- 
000 Ibs. of pork and 817,502,000 lbs. of 
lard, plus about 6,113,000 lbs. of fresh 
and processed beef and 570,000 lbs. of 
canned army rations was purchased for 
shipment. In addition, packer contribu- 
tion to the lend-lease effort involved 
some 12,511,000 lbs. of edible tallow, 
7,018,100 Ibs. of oleo oil, 4,473,000 
bundles of hog casings and 528,000 
pieces of beef bungs. 

While there is no way of assessing 
the exact value of American meat, lard 
and other foods in maintaining British 
military and productive effort and 
civilian morale during the period when 
Britain stood almost alone, it is clear 
that since the diet in the United King- 
dom has been close to the irreducible 
minimum for some time, the absence of 
American food supplies might have 
been disastrous. 


Canning Lines Multiply 


Getting meat abroad in the tonnage 
needed brought up special problems of 
packaging and transportation. A cer- 
tain amount of fresh meat was wanted, 
and was desirable, but the problem of 
refrigeration for large-scale ocean ship- 
ments dictated that the bulk of the 
packinghouse output should be in a 
more concentrated form not requiring 
refrigeration. Fortunately for our war 
effort, canning and processing of meat 
for non-refrigerated shipment have been 
developed to a high degree by the in- 
dustry. Keen competition in pre-war 
days created a number of canned meat 
items for American consumers that 
were readily adaptable to lend-lease 
purposes. Equipment for volume produc- 
tion was on hand and more was ob- 
tained in a hurry. 

At the same time meat canning, and 
particularly pork canning, technique 
had been developed to a heretofore un- 
known degree in U. S. meat plants. 

Many packers expanded their canning 
lines to handle the new demands. Some 
found it necessary to put up new build- 
ings or additions to accommodate 
the production. Others entered the 
canning field for the first time, and in 
a remarkably short time were adding 
to the ever-increasing volume of prod- 
uct. While not exactly skeptical of the 


American product, the British public 
was brought face to face with a some- 
what different form of meat than it was 
accustomed to. But the meeting was mu- 
tually satisfactory. The flavor and qua- 
lity of the canned product were all that 
could be asked and it is now a standard 
meat dish on British tables. (THE Na- 
TIONAL PROVISIONER, July 25, page 10). 

From a volume standpoint, the pro- 
duction of canned meats in the past 
year and a half has been a gigantic ac- 
complishment. A total of 889,023,000 
Ibs. of canned pork and 1,701,000 Ibs. of 
canned beef has been purchased by the 
FSCC—an aggregate of 890,724,000 Ibs. 
of product in cans. The figure becomes 
more significant when it is compared 
with the nation’s total canned meat pro- 
duction in the peace-time year of 1937 
—about 308,096,000 lbs. Figured on a 
monthly average converted to a 12- 
month basis, production of canned meat 
products for lend-lease alone in 1942 
has been at more than three times the 
vate at which all canned meats were 
turned out in 1937 and at double the 
rate of output in 1940. But in addi- 
tion, the packing industry is supplying 
many additional millions of pounds for 
Army, Navy and civilian use. 

The contribution of the U. S. pack- 
ing industry to lend-lease needs has 
not been confined to canned product. 
During the 18-month period cited above, 
643,121,000 lbs. of cured, frozen and 
smoked pork was turned over~to the 
FSCC. Of this amount 569,351,000 lbs. 


(Continued on page 22.) 


YANKEE INGENUITY HELPS 
FEED BATTLING BRITISH 


RIGHT. — Shortage of refrigerated ship- 
ping doesn’t stop the meat packing indus- 
try from delivering the goods! Cargo of 
meats and lard is frozen to a low tempera- 
ture; then the ship’s hull is lined with cases 
of frozen lard and the meat is stowed 
within the lard-walled compartment. The 
lard acts as an insulant and fat and meat 
refrigerate themselves. 

BELOW.—London dockmen, who “took 
it” and worked on through the blitz, signal 
thumbs up over a meal of American lunch- 
eon meat. British sailors, soldiers and air- 
men, eating at the Beaver club canteen, 

also like American meats. 

















Packers’ Sales to be Controlled by Quotas 


Civilian Meat Consumption Will be Cut to Fit 
Supply and Regulated Through Ration System 


ROGRESSIVE tightening of government control over all phases of meat dis- 
Presinstion and forced reduction in domestic meat consumption appeared inevi- 
table this week following announcement of a national meat conservation pro- 
gram by the Food Requirements Committee and conferences of the WPB meat 
industry advisory committee, producer representatives and others with the War 
Production Board, Office of Price Administration, U.S. Department of Agricul- 


ture and other federal agencies. 


Convinced after six weeks of study 
that an overall plan (as recommended 
by THE NATIONAL PROVISIONER on Au- 
gust 1 and June 13) is essential to man- 
agement of the nation’s meat supply so 
as to ensure adequate quantities for the 
armed services and our allies, and equi- 
table distribution among civilians, the 
Food Requirements Committee made 
the following recommendations: 


1. The War Production Board shall 
put into effect as promptly as possible 
a conservation order establishing quotas 
for sales of meats by packers to civilian 
markets. This order will probably be 
issued in a week or ten days. 


2. OPA shall speed up its preparation 
for consumer meat rationing so that 
it can be instituted as early as possible. 
Thus the meat allocated under point 
1 above will be distributed equitably. 


3. In the meantime, civilians should 
be asked to conserve voluntarily beef, 
veal, pork and lamb and to hold their 
meat consumption at about 2% lbs. per 
person weekly. 


Possibilities for Future 


It appears possible that future de- 
velopments may take this course: 

a) Livestock ceilings may be tabled 
on the ground that no workable plan 
can be found. This would have the prac- 
tical political advantage of allowing 
natural adjustment of livestock prices 
as runs increase and would avoid the 
necessity for arbitrary action distaste- 
ful to producers. 


b) Pork ceilings, and later, those on 
meats, will be made uniform within 
zones to correct inequities. It is hoped 
that this will help to eliminate the 
“squeeze” and to alleviate distributive 
maladjustments. OPA will “crack down” 
on packers, wholesalers and retailers 
(see page 25) to force them to observe 
their ceilings. 

c) Quotas for sales of meat by pack- 
ers to civilian markets, as ordered by 
WPB on the Food Requirements Com- 
mittee’s recommendation, may be es- 
tablished on the basis of a certain per- 
centage of a previous year’s sales by 
a plant, branch house, ete. The per- 
centage, of course, would be determined 
after ear-marking supplies of meat for 
the armed forces and the FSCC. Such 
a plan might mean that intrastate 
plants would be unable to expand their 
volume up to capacity as livestock runs 
increased; however, it is believed that 
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Institute Statement 
on Meat Rationing 


With respect to rationing and 
other plans announced in Washing- 
ton this week by Secretary Wick- 
ard, as chairman of the Food Re- 
quirements Gommittee, the Ameri- 
can Meat Institute has issued the 
following statement: 

“The meat industry, anxious to 
do everything in its power to help 
win the war, naturally will assist 
in any plans the government may 
have. We do not know the details 
of the FRC plans, but the services 
of industry technicians are avail- 
able to give assistance toward mak- 
ing any plans for rationing—or any 
other plans—practicable and work- 


able. 


“We believe that, because of Sec- 
retary Wickard’s foresightedness, 
meat will be available for all rea- 
sonable consumer demand. We hope 
that whatever plans finally are de- 
veloped will get meat supplies in 
balance with livestock supplies and 
that they will provide the livestock 
industry with encouragement to 
raise and feed animals in order 
that finished animals will produce 
sufficient meat to meet the govern- 
ment’s plans for increased produc- 
tion. 

“It is a task to which we are 
equal—to feed our armed forces 
and the United Nations with meat 
and at the same time deliver meat 
to every corner of our own country 
for consumers. We have been do- 
ing this. We shall continue to do it 
to the best of the ability of our in- 
dustry.” 











some elasticity would have to be pro- 
vided to avoid swamping some plants 
while others operated below capacity. 


d) While it is estimated that prep- 
aration for meat rationing may require 
four months, and that voluntary con- 
servation, increased livestock receipts 
and some of the corrective steps men- 
tioned above may make it unnecessary 
to adopt such a measure before January 
1, any increase in American meat ship- 
ments to our allies and troops abroad 
above the level already planned would 
probably make it essential to bring 


The 


about a sharp and speedy cut in domes. 
tic consumption. Such an eventuality 
was suggested last week by President 
Roosevelt (see THE NATONAL PRovis. 
IONER of August 29, page 10) who indj- 
cated that badly-needed ships could be 
saved for direct war use if our allies 
and our own and allies’ armed forces 
in areas relatively close to North Amer. 
ica could be supplied with meats from 
the United States, rather than by long- 
haul shipment from Argentina, Aus. 
tralia and New Zealand. 

e) Civilians may be urged to eat a 
little less meat at each meal, in bringing 
their consumption into line with 2% 
Ibs. per capita per week goal mentioned 
by the Food Requirements Committee, 
Some packers regard this as preferable 
to “meatless days,” which are regarded 
as detrimental to the meat industry 
from a psychological standpoint. 


Basis for Program 


In issuing the recommendations for 
a national meat conservation program, 
Secretary of Agriculture Claude R, 
Wickard, chairman of the Food Re- 
quirements Committee, reviewed some 
of the data studied in working out the 
program: 

SUPPLY.—tTotal supply is the larg- 
est on record with livestock production 
the greatest in history. Packers are 
handling and will handle more meat 
than ever before. For the year begin- 
ning July 1, 1942, meat production is 
expected to be about 15 per cent larger 
than for the year just closed. Total 
meat production for this new year— 
including beef, pork, veal, lamb and 
mutton—is expected to be more than 
24 billion lbs. This compares with an 
average of 16.7 billion lbs. for the ten 
years from 1931-40, inclusive, and is 
3 billion Ibs. over the 20.7 billion lbs. 
of the 1941-42 marketing year. 


Production of the four main classes 
of meat for the 1942-43 marketing year 
is estimated as follows: 

Lamb Pork 


and (exclud- 
Beef Veal Mutton ing lard) 

(In Millions of Pounds)- 
1942-43 ....9,200 1,100 1,000 12,300 
1941-42 ....8,582 1,046 943 10,169 
1931-40 av..6,711 976 365 8,184 


DEMAND.—Against these large sup- 
plies—both the heavy 1941-42 produc- 
tion and that for the 1942-43 marketing 
year—must be weighed demand that 
has also reached record proportions. In- 
creased demand for meat comes from 
three sources—our own armed forces, 
purchases for our allies under lend- 
lease, and a civilian population with a 
much larger purchasing power. 

Purchases for lend-lease have been 
heavy. Since March 15, 1941, when the 
AMA started its expanded buying pro 
gram, to July 1, 1942, about 2 billion 
lbs. of meat and meat products was pur- 
chased under the lend-lease program. 
Military and lend-lease schedules now 
call for the purchase of about 6 million 
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Ibs. in the current marketing year, and 
may go higher if ships become avail- 
able. se 

On top of that, the civilian popula- 
tion, with the highest incomes on record 
(1942 national income is expected to 
be $115,000,000,000 against $90,000,000, 
00 in 1941) want more meat than ever 
before. They would take about 21 bil- 
lion Ibs. of meat if they could get it. 

SUMMARY.—The Food Require- 
ments Committee assessed the situation 
for the 1942-43 marketing year as fol- 
lows: 


SUPPLY 
All meats cee eee ee + 24,000,000,000 Ibs. 
DEMAND 
Ciel deawe e220 0202 2 781000-000,000 Ibs. 
Total demand .....-++++-+++5 27,000,000,000 Ibs. 


Demand exceeds prospective supply 
by 3,000,000,000 Ibs. Therefore, civilian 
consumption must be cut 3,000,000,000 
lbs., to 18,000,000,000 Ibs. 

In order to bring this about, the War 
Production Board will issue a conserva- 
tion order limiting the amount of meat 
that packers can sell into civilian trade 
in this country. It will allow packers to 
supply civilians with as much meat per 
capita as they have eaten on the aver- 
age in the past ten years (131 lbs. per 
capita)—approximately 2% Ibs. per 
person per week, compared with the 1 
lb. rationed to the British civilian, 12 
oz. to the German and 5 oz. to the Bel- 
gian. 

Since the order will merely allocate 
meat on a wholesale basis for all civil- 
ians, the Food Advisory Committee be- 
lieves that rationing will be necessary 
to relieve demand pressure by individ- 
uals and to see that each consumer gets 
his fair share of the gross amount 
available. The supply must be managed 
so that the housewife who can’t get to 
the store until afternoon won’t be forced 
to do without; so that everyone has a 
chance to buy his fair share of the total. 
Also, the supply must be divided evenly 
throughout the year. The committee 
points out that if civilians eat unlimited 
amounts of meat during the heavy mar- 
keting season this winter there may be 
serious civilian shortage next spring 
and summer when marketings fall off. 





SUCHER CLOSED UNTIL... 











Although the Sucher Packing Co. 
Dayton, O., hoped to reopen on August 
27, after closing because of the ceiling 
situation, Charles F. Sucher, president, 
announced last weekend that operations 
will not be resumed until definite steps 
are taken by the government. He said 
proposed price ceilings on livestock 
would be fine, but that resumption of 
business would depend on how soon 
action is taken. “It’s needed at once,” 
he declared. 

Other packers continued to report 
curtailed and unprofitable operations in 
pork and beef this week. One of them 
Voiced a common feeling when he said, 
‘A company can lose only so much 
money and remain in business.” 
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Wartime Industry Problems 
on 42 Convention Program 


experts within the meat packing 
industry, economists, livestock 
producers and others will endeavor to 
throw some light 
meme §=6on the many prob- 
lems facing the in- 
dustry operating 
under war condi- 
tions at the thirty- 
seventh annual 
convention of the 
American Meat In- 
stitute, to be held 
at the Drake hotel, 
October 2 to 6, in- 
clusive. 

The sectional 
meetings on Fri- 
day and Saturday, 
H.R. KRAYBILL § (Oetober 2 and 3, 

will be devoted al- 
most entirely to operating under war 
conditions. Talks will cover supplying 
meat to the American armed forces, the 
United Nations and the civilian popu- 
lation. Management, operational, distri- 
bution and maintenance problems aris- 
ing under wartime conditions and re- 
strictions, post-war planning and simi- 
lar problems also will be discussed. 

The tentative program for the chem- 
istry and operating section meeting Fri- 
day morning, October 2, follows: 


GF exerts within representatives, 





Chemistry and Operating 


“The Dehydration of Meat” will be 
discussed by H. R. Kraybill, director of 
the Institute department of scientific 
research. Processes, equipment, and 
methods for the dehydration of meat; 
the effect of conditions of processing 
upon quality of dehydrated meat, and 
studies on the packaging and keeping 
quality of dehydrated meat will be pre- 
sented. 


“Making Tasty Dishes from Dehy- 
drated Meat,” will be the subject of 
VeNona Swartz, home economist in the 
research laboratory of the Institute. Re- 
sults of methods worked out for testing 
the cooking properties of dehydrated 
meat will be presented, as well as differ- 
ent recipes developed for using dehy- 
drated meat. 


John H. Moninger of the Institute 
will speak on “Progress Toward Qual- 
ity Lard.” Mr. Moninger, who has been 
placed in charge of the Institute’s lard 
campaign, will report on the status of 
the lard quality program. Work along 
this line has been re-emphasized within 
the last eight months and in conse- 
quence the Institute has a much clearer 
picture than ever before of the quality 
of lard being produced throughout the 
country. Mr. Moninger will also report 
on the survey made by Elmo Roper on 
the use of lard and other shortenings 
by housewives throughout the country. 


1942 


“Factors Influencing the Keeping 
Quality of Bacon” will be covered by 
D. A. Greenwood and J. Stritar of the 
Institute research laboratory. The re- 
sults of extensive studies carried out 
during the last year and a half on the 
factors which influence the keeping 
quality and color of bacon will be dis- 
cussed. These factors include the con- 
centration of curing ingredients, tem- 
perature of storage, freezing storage of 
the green bellies, use of different types 
of packages, antioxidants and moldi- 
cides. 


Other Technical Subjects 


In “Recovery and Re-use of Pickle,” 
W. G. McLeod, Oscar Mayer & Co., will 
have a timely subject because of the 
restriction in the use of sugar. Mr. 
McLeod has had extensive experience 
with different methods of recovery of 
pickle and also re-use of pickle. 


In “Protecting the Health of Your 
Customer,” J. Stritar of the Institute 
will discuss what every food handler 
should know regarding causes and 
methods of prevention of food disturb- 
ances, including the results of research 
studies carried out in the research labo- 
ratory of the Institute. 


In accordance with custom, men and 
women who have served 50 years and 
25 years, respectively, in the meat pack- 
ing industry will be honored by the 
award of gold and silver service em- 
blems at the Institute’s convention. 


The Institute requests that each com- 
pany send in as promptly as convenient 
the names of all its employes eligible 
for either the 25-year or 50-year award. 
Any one who has completed a quarter- 
century or a half-century in the indus- 
try, and who has not previously received 
an appropriate emblem, is entitled to 
the award now. The service record of 
eligible persons need not have been con- 
tinuous or entirely with the company; 
all that is necessary is that the em- 
ploye has completed a total of 25 years 
or 50 years in some branch of the meat 
packing industry. 

The Institute, in making these service 
awards, relies on the information fur- 
nished by the employing company that 
all persons whose names are submitted 
have completed the required number of 
years of service in the industry. It will 
be appreciated, therefore, if all com- 
panies submitting lists will exercise 
care to make sure that they are accu- 
rate. 

Emblems for women usually are 
mounted on pins, and it is therefore re- 
quested that the names of any women 
employes eligible to receive awards be 
specially marked when the company 
lists are prepared so that those who 
should receive pins instead of buttons 
may readily be identified. 
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years and three Canadian hog 

crop (September-August) years. 
During that time the Canadian meat 
packing industry has become a war 
industry—with much of its effort bent 
toward supplying Great Britain with 
meat—and has undergone many of the 
changes, and come up against many of 
the problems, which packers of the 
United States are beginning to experi- 
ence. 

The impact of the war on the Cana- 
dian meat industry—its volume, profits, 
prices, employment, processes and taxes 
—is ably summarized in the fifteenth 
annual report of Canada Packers Lim- 
ited, Toronto, for the fiscal year ended 
March 26, 1942, as rendered to the 
shareholders by J. S. McLean, president, 
on August 26. 


In a broader sense the report is one 
by the Canadian meat packing industry 
to the citizens of Canada, for while the 
operations of Canada Packers Ltd. are 
used as an example, and the report in- 
cludes the firm’s consolidated profit and 
loss account and balance sheet, many 
of the data pertain to the job being done 
by all Canada packers. 

The fiscal year of Canada Packers 
Ltd. which closed on March 26, 1942, 
was the second fiscal year which lay 
completely within the war period. 
Throughout the year, volume and the 
nature of operations were determined 
almost wholly by war conditions. Vol- 
ume reached a new record, 1,228,029,- 
942 lbs., against 1,091,263,352 lbs. in 
1941, a 12.5 per cent gain. 

Dollar sales totaled $144,509,292 in 
the fiscal year ended March 26 com- 
pared with $110,291,840 in 1941. The 


CV years has been at war for three 
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Canada Packers’ Last Year of Peace and Three Years 


of Wartime Operations 


TABLE 1 
——Profit 
Fiscal Tonnage % of 
Year It Ss Profit Sales 
1939 
1940 ... isseheen . ,639 
1941 .. ee ‘; 110, 291, 839 
2 144,490,489 
TABLE 2 
sa Fiscal Year Ended March 
1939 1940 1941 
ASSETS (000 omitted) 
Accounts receivable a 
Inventories 
Total current 
Fixed assets 


LIABILITIES 


Loans from banks............... erry Ff $ 7.155 $ 7.0% $14,167 
Total current liabilities 5 9,981 y 20,216 
WORKING CAPITAL ..+-$ 6,680 $7.1 $ 7,7 $ 7,885 
TABLE 3 
Analysis of Profit and Looe, Four Years Ended March 
1941 
$120,208 000 
Cost of products, chiefly livestock. . 80.7% 
Cost of materials and pac “ae s SEEN: R 3.0 
Wages and salaries..... 7 &.$ : 8.1 
General expenses .. : “s ’ 4 4.1 
Wartime inventory reserve. ia ae ; 3 
Depreciation 6% s 
Bond interest ............+..+ 1 


Total cost of product plus expenses... 
Written off investments. 
Profit before taxe 


NET PROFIT «te 1.6 
TABLE 4 
Comparison Income and Excess Profits Taxes and Net Profits 
% of Net 
Fiscal Taxes Sales Profits 
1939 ..% 33 \ $1,238,736 
1940 ° oes . 2 ° 1, 809 


1 028 
1,611,465 


higher percentage increase in dollar the year—an advance which would 
sales, as compared with the gain in have been greater had it not been 
tonnage, reflects the substantial in- checked in December, 1941, by impo 
crease in prices which occurred within — sition of price ceilings. The heavy i 
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erease in volume was due almost en- 
tirely to war demand (military camps 
at home plus shipments abroad). Civil- 
jan consumption, especially pork, was 
curtailed to supply Great Britain. 
Canada Packers’ net profit (after 
pond interest, taxes and depreciation) 
was $1,611,465, equivalent to 1.1 per 
cent on sales and 13.1c per 100 lbs. on 
tonnage. The company paid the regular 
dividend of $4 per share during 1941. 


The Impact of War 


Impact of war conditions upon the 
company’s operations is indicated by 
Tables 1, 2, 3 and 4. These cover the 
last four fiscal years, the earliest of 
which (ended March, 1939) was the last 
complete pre-war year. 

In the third war year, as compared to 
the last pre-war year, tonnage in- 
creased (see Table 1) from 800,000,000 
Ibs. to 1,228,000,000 lbs., or 53 per cent; 
sales increased from. $77,000,000 to 
$144,000,000, or 87 per cent, and sale 
price per pound of product rose from 
9.6c to 11.7c. In Table 2 the war is 
shown to have brought an increase from 
$3,423,000 to $10,279,000 in accounts 
receivable; from $7,682,000 to $16,339,- 
000 in inventories, and from $3,700,000 
to $14,167,000 in bank loans. 


The company’s sales dollar is an- 
alyzed in Table 3. In Table 4, the taxes 
column reflects advancing tax rates of 
war years. Net profits are subject to 
further taxation in the hands of stock- 
holders. 


Pointing out that in the food produc- 
tion effort, the processing of livestock, 
the utilization of every portion and the 
prevention of spoilage are matters of 
first national importance, the report 
states that the Canadian meat industry 
has processed enormously increased 
deliveries of livestock without a single 
“block.” Plant extensions have been 
made without appealing for aid from 
the government. 


The Canadian meat packing industry 
has been the instrument through which 
government controls affecting meat 
have been worked out. The two most 
important have been: a) the Canadian 
Bacon Board, controlling production and 
shipment of Wiltshires to Britain; b) 
the Wartime Prices and Trade Board, 
which has invoked packing industry aid 
in establishing ceiling prices for prod- 
ucts of the nation’s meat packing in- 
dustry. 


Problems in establishing meat ceil- 
ings have been most intricate and diffi- 
cult; in the framing of the regulations 
the Board has called for the cooperation 
of large groups of senior officers from 
the packing companies, for long periods 
of time. 


Discussing price ceilings, the report 
states that the maximums cover the 
domestic field, and as to exports, not 
only are prices determined by govern- 
ment contracts, but also the assembly 
and shipment of products is in govern- 
ment hands. Operations within the in- 


‘ dustry have been transformed by price 


ceilings. While competition for live- 
stock remains as keen as ever, since 
there are no ceilings on livestock, short- 
age of product has changed the nature 
of competition in the meat trade. 

Retailers now compete to obtain prod- 
uct and fresh pork cuts have largely 
disappeared from the shops. In an ef- 
fort to secure their requirements, deal- 
ers place orders with several houses. 

The beef shortage (in May and June 
many stores had no beef for days on 
end) has been acute due to: a) High 
level of consumer purchasing power; 
b) Heavy requirements of military 
camps (5,000,000 Ibs. monthly); c) A 
small supply of pork for domestic use; 
d) Light beef cattle supply due to 
slackening in feeding and heavy exports 
to the United States early in 1942. 

The most disturbing feature, says the 
Canada Packers’ report, has been the 
development of a black market in proc- 
essing and retail trade. Live cattle have 
sold much above their beef ceiling 
equivalent, and reputable processors and 
dealers have lost heavily while ceiling 
violators have done a record business at 
good profits. 


Slaughter Grows Steadily 


Every year of the war has seen an 
increase in the number of animals killed 
at inspected establishments in Canada. 
The record of slaughter by crop years 
(and by war years) is shown in the 
table which appears on page 23. 


(Continued on page 23.) 





The constant high quality of the 
products of The Griffith Labora- 
tories is the result of untiring 
RESEARCH and unremitting 
LABORATORY CONTROL. 
Consistently high quality is 
evidence of the vigilance of the 
manufacturer. 





PIRAG UV is 
POW D air 


Registered U.S. Patent Nos. 2054623, 2054624, 2054625, 2054626 


YOU CAN DO IT RIGHT WITH PRAGUE POWDER 
A Mild, Active Cure...A “Safe, Fast Cure” 
for Bacon, Hams, Luncheon and Sausage Meats 








THE GRIFFITH LABORATORIES 


1415-1431 West 37th Street, Chicago, Illinois 


Eastern Factory: 37-47 Empire St 


Canadian Factory and Office: 1 Industrial St., Leaside, Toronto 12, Ontario 





Newark, New Jersey 


PRAGUE POWDER * PRAGUE POWDER * PRAGUE POWDER * PRAGUE POWDER 


PRAGUE POWDER * PRAGUE POWDER * PRAGUE POWDER * PRAGUE POWDER * PRAGUE POWDER - PRAGUE POWDER 
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TRUCK DRIVERS VOLUNTEER FOR MOTOR UNIT 


These packinghouse truck drivers, with a combined driving record of 36 years and more 

than 1 million accident-free miles, recently volunteered for the Thirteenth Armored 

Maintenance Battalion, now being formed in Texas as an ordnance unit of the Thir- 

teenth Armored Division. The three Ft. Worth men, shown with Capt. Byron A. Shotts, 

are (1. to r.) Chester C. Martin, Armour and Company, Earl Hurley, Swift & Company, 
and Eddie Dunn, Armour and Company. 





Inez Willson to Staff of 
Home Economics Magazine 


Inez Searles Willson, director of the 
department of home economics of the 
National Live Stock and Meat Board, 
has resigned to accept the position of 
associate editor of the magazine, What’s 
New in Home Economics, Miss Willson 
served with the Live Stock and Meat 
Board for 17 years, during which time 
she prepared numerous books and pam- 
phlets on meat cookery. One of the best 
known of these is “Ten Lessons on 
Meat,” which has been widely used in 
schools and is in its fifth edition at the 
present time. 

Miss Willson was also in charge of 
the Board’s meat essay and meat poster 
contests held annually for high school, 
college and university home economics 
students, and has been a member of the 
cooking committee of the meat investi- 
gations research council. In addition, she 
has been a contributor on meat cookery 
to a number of nationally circulated 
women’s magazines. 

Miss Willson attended Smith College 
and was graduated in home economics 
from the University of Wisconsin. 
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After graduation, she became a member 
of the Wisconsin faculty. 


Morrell Offers Tank Cars 
To U. S. for War Service 


In a move designed to aid the nation’s 
war effort, directors of John Morrell 
& Co. on September 1 voted to offer 
six of the company’s railroad stock cars 
to the government. The cars, repre- 
senting about one-fourth of the com- 
pany’s fleet, are suitable for carrying 
fuel oil to the shortage-threatened areas 
of the East coast or to transport the 
vegetable oils used as a source of 
glycerine. Each has an 8,000-gallon 
capacity. 

“We are all in this war,” declared 
G. M. Foster, vice president in charge 
of operations, in announcing the offer, 
“and want to help in every way possi- 
ble. We have carefully checked our 
needs, and by curtailing some sales and 
shipments we can release these tank 
cars for more important work.” 

Several months ago, the company 
offered the part-time use of its machine 
tool facilities for production of goods 
important to the war effort. 





Personalities and Events 
Of the Week__ 


Henry Woeske, beef manager of 
Emmart Packing Co., Inc., Louisville, 
Ky., and Mrs. Woeske spent some time 
in Chicago last weekend, Visiting 
friends and attending the running of 
the American Derby at Washington 
Park. 

During a recent week, St. Louis 
housewives turned in 5,000 lbs. of waste 
kitchen fats in the grease salvage drive, 
according to Leo Leigh, member of the 
local OCD committee. The steady rise 
in collections indicates an_ eventual 
weekly total of 60,000 Ibs. in St. Louis, 
he said. 


F. G. Vogt & Sons, Philadelphia, will 
promote its Thrivo dog food on ten 
radio stations in a Sunday morning 
musical program beginning September 
13. The Clements Co., Philadelphia, 
is handling the program for the pack- 
ing concern. 

Cudahy Packing Co. was recently 
awarded a contract for $4,434.50 worth 
of dry salt meats for the North Carolina 
state prison department. 

Shelton W. Howard, assistant super- 
intendent of the Swift & Company 
plant at Kansas City since 1934, has 
been appointed superintendent, E. W. 
Phelps, general manager, announced on 
August 22. He succeeds John L. Bren- 
nan, who has retired. Merle Stalcup, 
head of the research laboratory and di- 
vision superintendent, has been made 
assistant superintendent. 

No fresh meat will be sold in Kings- 
ton and other urban centers of Jamaica 
on Monday, Wednesday or Thursday be- 
cause of curtailed supplies, it was an- 
nounced recently. Transportation diff- 
culties were said to have been a factor 
in reaching the decision. 

The Hill Packing Co., Topeka, Kans., 
is showing wholesalers a new line of 
horsemeat packed in one-lb. containers 
for “home use.” The product hereto- 
fore has been widely used for feeding 
foxes, dogs and other animals. 

The Philadelphia city council’s com- 
mittee on public health has approved 
an ordinance providing for rigid con- 
trol of meats, fish and poultry and 
setting up a new scale of license fees 
for abattoirs and other establishments 
handling these commodities. The ordi- 
nance, which provides powers for it- 
spection and condemnation, has the 
approval of the Independent Meat Pack- 
ers’ and Food Dealers’ Association of 
the Philadelphia area. 

Louis Boehme, 76, formerly head of 
the Milwaukee Packing Co., Milwaukee, 
and the firm of Louis Boehme & So, 
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passed away at his home on August 
27. Widely known throughout the state 
as a judge of cattle and hogs, Mr. 
Boehme had been identified with the 
wholesale meat trade for 60 years. He 
was a native of Fond du Lac, moving to 
Milwaukee as a child. Burial was in 
Forest Home cemetery. 

The Sugar Grove farm, owned by 
E. A. Cudahy, president, Cudahy Pack- 
ing Co., won all the Belgian horse 
championships at the Wisconsin state 
fair, held from August 22 to 29. 

H. C. Bohack Co., Brooklyn, N. Y., 
has been devoting considerable space in 
its food market advertisements to the 
waste fats salvage drive, encouraging 
housewives to help “blast the Axis.” 
Walter B. Bruce, advertising manager, 
reports that customers are responding 
enthusiastically in the campaign, with 
fat coming into the Bohack stores “in 
ever-increasing amounts.” 

The abattoir at E. St. John, N. B., 
operated by W. P. McDonald is under- 
going extensive modernization. Improve- 
ments being made on the structure, 
which has been in operation more than 
50 years, include a new roof, repainting 
and interior work. 

South Chicago Packing Co., an inde- 
pendent firm, is now in operation at 
9133 Baltimore ave.. Chicago. The new 
concern, headed by Vincent T. Kane and 
S. A. Alexander, will conduct a general 
wholesale business, handling a full line 
of beef, pork, veal, lamb and smoked 
meats. Mr. Kane’s 35 years of experi- 
ence in the industry include service with 
the national packers. Mr. Alexander is 
also well known in the trade. 

E. Greenebaum Co., specialists in 
beef products and tongues, packaged 
under the trade name of Evergood, has 
completed extensive improvements at 
its plant at 328 E. 103rd st., New 
York. The modernization work, under 
the supervision of O. Jaroff, contractor, 
included a new beef boning department, 
enlarged beef cooler, new overhead 
tracking, and the installation of brick 
flooring on the second floor of the plant. 


S. C. Manahan, secretary, Market- 
men’s Association of the Port of New 
York, reports that another check up of 
its members among the wholesale meat 
and poultry industries is being made in 
an effort to secure enrollments of all 
employes in the war bond saving plan 
and to get such deductions on at least 
a 10 per cent basis. Many members of 
the association have come through with 
100 per cent enrollments, and a large 
number are in the 90 per cent or more 
class. 

Sterling Meat Corp., Vernon, Cal., 
has started a $15,000 improvement and 
enlargement program at its plant at 
2501 E. Vernon ave. The work includes 
erection of new livestock sheds and en- 
largement of cattle and sheep yards and 
receiving room. H. H. Huston, general 
manager, reported that the parking 
area for customers’ cars was also being 
enlarged and paved. 


William H. Standback, formerly asso- 
ciated with the United Hide & Leather 
firm at Augusta, Ga., died recently at 
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AWARDED 
COMMISSION 


C. Carr Sherman, 
president of the H. 
P. Smith Paper Co., 
Chicago, has been 
commissioned a cap- 
tain in the U. S. 
Army Air Force 
Ferry Command. He 
is now on active duty 
overseas. 





Columbia, S. C., following an operation. 
Richard O. Wellington, formerly affil- 
iated with the Swift & Company plant 
at Des Moines, Ia., has been promoted 
from first lieutenant to captain in the 
infantry division at Ft. Ord, Cal. 


William C. Phillips, 84, former presi- 
dent of the Phillips-Thompson Co., Wil- 
mington, Del., and a director of the Wil- 
mington Provision Co. of that city, died 
on August 22 at his home. Active in the 
flour, feed and farm supply business for 
63 years, Mr. Phillips retired about six 
years ago. He had been in failing health 
since 1940. 

W. L. Murphy, secretary of the Puget 
Sound Meat Packers’ Association, re- 
cently conferred at Seattle, Wash., with 
James E. Eddington, OPA state mer- 
chandising specialist for meat and other 
OPA officials regarding price ceiling 
problems. 

Robert Hoffmann, sales manager, 
North Side Packing Co., Pittsburgh, 
Pa., recently returned from a ten-day 
fishing trip at Bobcaygeon, Ontario, 75 
miles from Toronto. His party, includ- 
ing James Callahan, company attorney, 
and “Mutz” Dauer, owner, Arnold Pack- 


ing Co., Pittsburgh, reported g nice 
catch of bass and other fish. A rol] of 
camera film snapped on the trip had to 
be turned over to government authori- 
ties at the Whirlpool bridge below Ni- 
agara Falls for inspection. 

Daniel P. Lennon, secretary-tre 
of the J. C. Adler Co., Joliet, os 
Mrs. Lennon recently observed ‘their 
golden wedding anniversary. Mr. Len. 
non, who became associated with the 
provision firm 50 years ago, is still “on 
active duty.” 

Hugh B. Moran, of Armour and Com. 
pany, Chicago, order department, is 
being installed as commander of Payl 
Schmidt Post No. 322 of the American 
Legion on Friday evening, September 
11, at a joint meeting with the auxiliary 
to be held at 3236 W. 63rd st. 


T. W. (“Uncle Bob”) Coates, 76, re. 
tired head smoker at Armour and Com- 
pany’s Ft. Worth plant, who missed 
only two days and 15 minutes from 
work during 27 years of employment at 
the plant, died in a hospital there re- 
cently after a long illness. Retired 10 
years ago, he was known to hundreds 
of his fellow workers and others in 
the trade. 


Raymond F. Wright, manager, Swift- 
Omaha-Derby New York market, died 
on August 31 following a short illness. 
He had been with Swift & Company 
since 1903 and had been at the New 
York branch for more than 20 years. 
He is survived by his widow and his 
brother, George T. Wright. Burial was 
at Burlington, Vt. 

Among well known meat trade per- 
sonalities who spent some time in Chi- 
cago this week were John Groneck, 
provision manager, Krey Packing Co., 
St..Louis, and Theo. Broecker, president, 
Klarer Provision Co., Inc., Louisville. 


MEAT PLANT EVACUATED IN SEVEN MINUTES 


John P. Squire Co., Cambridge, Mass., recently tried an all-out plant evacuation which 

was completed within seven minutes. Approximately 1,500 employes left the building in 

orderly fashion during the brief period. Following the evacuation, Thomas F. O’Connell 

of the state war savings staff addressed the employes on the subject of the payroll alloce 
tion plan for buying war bonds. 
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ON THE JOB 


VODAY 


ANCO manufacturing facilities are op- 
erating on War Work day and night. 
ANCO production is now 8 times our 
normal volume, and still we are able 
to maintain our peace-time level of 


output for the Meat Packing Industry. 


VOMORROW 


ANCO production facilities, increased by 
twice as many machine tools and enhanced 
by experience and skill gained while pro- 
ducing Ordnance Work, promise greatly 
improved Equipment for the Meat Pack- 


ing Industry when peace is won. 


THE ALLBRIGHT-NELL CO. 


5323 S. Western Boulevard, Chicago, III. 
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Prefabricated Units 
Bring Refrigeration 


to African Jungles 


ak oa to the construction of spe- 
cial refrigerator buildings which 
can be easily dismantled and flown by 
plane to inaccessible locations, pilots of 
Pan American Airways will be able to 
enjoy such delicacies as porterhouse 
steak and fresh strawberries in the 
heart of the African jungle. 

The 78-ft. refrigerator buildings, 
which incorporate prefabricated Lind- 
say Structure and are fitted with 8 in. 
of Dry-Zero insulation in walls, roofs, 
and floors for protection against out- 
side temperatures ranging as high as 
130 degs. F., were planned by Pan- 
American Airways engineers, working 
in cooperation with Shaer & Turner 
Engineering Co., Boston, and the Air- 
temp division of Chrysler Corp. 

In order to meet problems of trans- 
portation, climatic conditions and other 
considerations, the buildings had to be 
easily transportable by plane, demount- 
able for easy dismantling and moving 
to other locations, if necessary, entirely 
free from wood construction because of 


PREFABRICATED REFRIGERATION UNITS IN TROPICS 


tropical humidity 


Drawing shows natives erecting prefabricated refrigeration buildings in the heart of the 


African jungle, as described in accompanying story. 


The buildings were assembled in 


sects and animals, 


and destructive in- 
and of a type ofs 


construction so simplified that erection 


three weeks each, by 15 unskilled natives under direction of one Pan American Airways 
supervisor. The material is transportable by plane. 


could be handled by unskilled natives. 
By the adoption of Lindsay Structure 





For big capacity — 
for finer reduction — put 


DIAMOND HOGS 


on the job! 


Here are hogs that reduce 30% to 40% finer—and save up to 50% 
on power too. The DIAMOND patented Double Anvil with adjust- 
able’ angle-set knives makes a fast, choke-proof shearing cut that 
gives remarkable capacity. You'll do it better, faster and cheaper 
with DIAMOND Hogs. 


Built to stand the gaff in any packing, rendering, sewage or garbage 
plant. Hundreds of users—ask any of ’em. 6 sizes, handle from 2 
to 30 tons per hour. Get Bulletin 85 for full details. 

DOUBLE ANVIL 

ROLLER BEARING 


DIAMOND TRON WORKS ING | 


b ESTABLISHED 1880 | 
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FRENCH 
HORIZONTAL 
MELTERS 


Are 
Sturdily 
Built. 
Cook Quickly 
Efficiently. 


THE FRENCH OIL MILL MACHINERY CO. 
PIQUA, OHIO 





We Invite Your Inquiries 














(CHECK this New SERVICE SKID 
a The SteelWave 


Compare its points 
with your present 














@ It's Corrugated 

@ Lighter than Wood 

@ Stronger than a Wood Skid of 
Equal Capacity 


ERUI 


eat ( Meat Handling Units ) Units 


@ Can't Warp or Buckle from 
moisture 
@ Permanently Splinter-Free 


Service Caster & Truck C.; 
710 N. Brownswood Ave., Albies, 
_ Eastern Factory: 444-48 
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and a special device for wall spacers 
developed by Harvey B. Lindsay, it was 
possible to meet the requirements. This 
is a light steel pre-stressed panel type 
of construction originally developed for 
use in the transport field, which 
achieves a high strength-weight ratio 
by placing the 26-gauge panels under 
tension between framing members, 
eliminating the need for cross braces, 
gussets or struts. It permits quick as- 
sembly or disassembly with simple 
wrenches as the only necessary tools. 

The Pan American buildings were de- 
signed to be shipped knock-down as a 
package complete with equipment. The 
engineering firm, working in coopera- 
tion with Chrysler, built special wall 
panels to fit in the Lindsay Structure 
walls. These panels carry, on opposite 
sides, the hermetically sealed compres- 
sor and the air handling unit. All oper- 
ating units were piped and wired before 
being crated for shipment. 

The buildings were designed and par- 
titioned for various food storage condi- 
tions, with temperatures ranging from 
zero to 40 degs. F. Reports from Pan 
American representatives indicate that 
the structures are performing even 
more efficiently than originally com- 
puted. Refrigerating units operate less 
than the minimum estimated and fre- 
quent defrosting is unnecessary. 


Nation's Refrigerator Cars 
Lumped into Single Pool 


Lumping of the nation’s supply of re- 
frigerator cars into a single pool in the 
near future is announced by the Asso- 
ciation of American Railroads. This 
move is to forestall a possible shortage 
of refrigerator space for war and civil- 
ian food shipments. Cars will be dis- 
tributed regardless of ownership. R. B. 
Hoffman, formerly of the Pacific Fruit 
Express, will head the refrigerator car 
pool, which will be closely supervised by 
the ODT division of railway transit. 

Under the pool system surplus cars 
owned by one railroad, or by non- 
carriers, can be forwarded to a com- 
peting line or firm for loading. The 
new plan is expected to eliminate waste- 
ful cross-hauling. The six-man execu- 
tive committee includes in its member- 
ship J. B. Scott of the Armour Car 
Lines. 




























The pooling arrangement affects 144,- 
706 refrigerator cars, of which 122,934 
are owned by private companies. In 
favoring the move, ODT points out 
that the curtailment of long-distance 
trucking, plus the discontinuation of 
coastwise ship movements, has placed 
a heavy burden on railroads to move 
perishable food products. Building of 
more refrigerator cars is impossible 
due to the scarcity of critical materials. 


irik 


3 


Remember, this year’s convention be- 
gins October 2. Make hotel reserva- 
tions early! 
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PORK SAUSAGE 
poten START 
ING ‘ 











SAUSAGE | 
TIME 
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The first chill wind of autumn ushers in the lively and 


profitable Pork Sausage season. For seven solid 


months the demand for Pork Sausage is heavy and 


constant. Prepare now to enter this rich market with 
a superior sausage with distinctive taste-appeal. Let an 
experienced Fearn representative show you how 
simple it is to produce Pork Sausage that really hits ii 


the spot! 











Fearn Laboratories. lie 


Manu factu rers of Fine Food Specialties 


7O1-7O7 N. Western Ave Ge serena ese 
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Institute's Suggestions for 


Making Army War Lards 


UGGESTIONS on making “war” 
~ style lards for the Army, as well 

as specifications for such lards, are 
discussed in a leaflet issued by the de- 
partment of scientific research, Ameri- 
can Meat Institute. H. R. Kraybill is 
director of the department and F. C. 
Vibrans is chief chemist. 

The new “war” style lards were ac- 
cepted early this year by the Army 
after their development through the 
efforts of the American Meat Institute, 
the National Live Stock and Meat 
Board, individual packers and _ the 
Army (see THE NATIONAL PROVISIONER 
of March 28 and April 4). 

After reviewing the characteristics 
essential in a lard for the Army—hard 
enough to remain plastic at tempera- 
tures encountered in the camp and field, 
good keeping quality over compara- 
tively long storage periods, a smoke 
point high enough for deep fat frying 
and convenient and sturdy packaging— 
it is pointed out that lard to meet these 
requirements must: 

1) Be of sufficiently high quality to 
pass the Institute lard standards. 

2) Have a melting point of not less 
than 45 degs. C. (Wiley). 

3) Contain at least 4 per cent hydro- 
genated lard flakes of 57 to 61 degs. 
titer. 

4) Be plasticized to a smooth uni- 
form texture. 

5) Be packed in containers stipu- 
lated in specifications for particular 
contract being filled. For overseas use, 
.05 to .1 per cent lecithin must be added 
and the lard must be packed in her- 
metically sealed containers. 


Production Suggestions 


The following suggestions will be 
helpful in making lard to meet these 
specifications: 

1) Any commercial rendering method 
may be used, provided lard meets speci- 
fications. Lard for Army use must meet 
the BAI definition of lard and cannot 
contain rendered pork fat or hardened 
rendered pork fat. 

2) Type I. Lard: “war” style must 
meet the Institute’s lard standards 
after it has been packaged. Type II. 
Lard: “war” style must meet Insti- 
tute’s lard standards before lecithin is 
added to it. To make sure that all lard 
prepared for the Army will meet the 
stability requirement, it should have 
substantially more than three hours 
stability after filtering or clarification. 
Type II. Lard: “war” style, lecithin 
added, should have substantially more 
than three hours keeping quality before 
lecithin is added. 

3) Color shall not exceed 20 yellow 
and 2.0 rea (Lovibond color). 


4) Lard for the Army must be set up 


Page 20 


smooth. Grainy lard is not acceptable. 


5) Lard for the Army must be stiff- 
ened by adding at least 4 per cent hy- 
drogenated lard flakes. The proper 
amount of lard flakes to use should be 
determined by the Wiley melting point 
method. The Wiley melting point of 
war style lard shall be not less than 45 
degs. C. Wiley melting point of lard 
made from different body fats is not 
the same, so different percentages of 
lard flakes are necessary to produce a 
product with 45 degs. C. melting point. 
For reference, the usual range of Wiley 
melting points of lards made from vari- 
ous fats is listed: 

Degs. C. 
Lard made from leaf fat 44.5 to 46.0 
Lard made from killing fat............ 43.0 to 43.5 
Lard made from mixture of all body 

vedere kar adcavdetusexcccesa0taue Coe 
Lard made from back fat.............37.0 to 38.0 
Lard made from cutting fats..........36.0 to 38.0 


6) Leaf lard does not meet the 
Army’s requirements even though the 
Wiley melting point is 45 degs. C. or 
over, unless at least 4 per cent hydro- 
genated lard is added. The addition of 
hydrogenated lard is necessary to keep 
the lard from becoming too soft where 
no refrigeration is available. 

7) Hydrogenated lard used to harden 
Army lard should have a titer of 57 to 
61. Percentage of hydrogenated lard re- 
quired to raise melting point to 45 degs. 
C. will depend upon melting point of the 
lard to which lard flakes are added and 
the titer of lard flakes. The percentage 
of lard flakes required to produce proper 
hardness must be arrived at by making 
Wiley melting point determinations on 
experimental mixes. Although exact 
amount of lard flakes required to raise 
the Wiley melting point of a lard to 45 
degs. C. can only be determined experi- 
mentally, the accompanying curve and 


Curve Showing Relationship of Wiley Melting Point 
to Percentage of 60° Titer Lard Flakes Added 


Wiley Melting Point in Degrees Centigrade 


1°) 1 2 3 4 5 6 7 8 9 
Percentage of 60° Titer Lard Flakes Added 





table may be helpful in estimating per. 
centage of flakes for experimental mixes, 

These data should be used only as g 
guide and cannot take the place of 
Wiley melting point tests to determine 
whether or not the rhixture meets Army 
specifications. Usually 6 per cent hy- 
drogenated lard flakes, when added to 
lard, produces a mixture which meets 
Army specification. 


Data Showing Relationship of Wiley Melting Point 
to Percentage of 57 Deg. Titer Lard Flakes Added 
Wiley Wiley melting Wiley melting Wiley melting 
melting point after point after point after 
point add. of 5% add. of 6% add. of 7% 
of lard lard flakes lard flakes —_lard flakes 
38 43.7—44.7 44.5—45.5 45.0—46.0 
39 44.0—45.0 44.7—45.7 45.3—46.3 
40 44.3—45.3 44.9—45.9 45.5—46.5 
41 44.5—45.5 45.1—46.1 45.7—46.7 
42 45.0—46.0 46.0—47,.0 


45.5—46.5 


Packers who find their lard requires 
addition of a considerable percentage 
of flakes will wish to make sure the 
flakes they use are deodorized. Non- 
deodorized flakes, when added in con- 
siderable quantity, will impart a dis- 
agreeable odor to the lard. 

8) Hydrogenated lard flakes are 
made by the addition of hydrogen to 
lard. They are prepared in flake form 
by chilling rapidly. Hydrogenated lard 
flakes cannot be made by graining and 
pressing. 


Lecithin is a fat soluble material from 
soybean or corn oil. It retards oxidation 
of fats. Commercial lecithin is prepared 
by several different companies and 
processes. Use of lecithin is covered by 
certain patents and packers will wish to 
make sure of the patent situation in 
respect to Type II. lard “war” style 
which they may manufacture. 

Both hydrogenated lard flakes and 
lecithin are available through usual 
brokerage channels. 


9) Lard flakes are added to settled 
lard heated to 150 to 160 degs. F. and 
contained in a tank provided with an 
agitator. The lard flakes may be added 
to the lard in the clay kettle before 
filtering. The lard is stirred about 10 
minutes after all flakes have dissolved 
to insure thorough mixing. 


10) After the flakes have been dis- 
solved and thoroughly mixed in the lard 
it is cooled down and then put over a 
lard roll or other rapid chilling device. 
Lard chilled in a jacketed tank pro- 
vided with an agitator is not satisfac- 
tory—it is too grainy. 

11) When lecithin is to be incorpo- 
rated in lard, it first should be thor- 
oughly and completely dissolved with 
five to 10 times its volume of warm 
lard, then strained through a cloth as 
it is added to the bulk of lard in a tank. 
If this is not done some lecithin may 
remain in lumps and be non-effective as 
an antioxidant. Lecithin and lard may 
be mixed together by hand or with a 
mechanical stirrer. Add lecithin to lard 
after the lard has been filtered. Care 
should be taken not to add lecithin to 
lard that is too hot. Maximum tempera- 
ture should not be over 150 degs. F. 
Higher temperatures result in darkened 
lard. 


12) It is of utmost importance that 
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all lard sold to the Army meets these 
specifications with a considerable fac- 
tor of safety on each point. In prepara- 
tion of “war” style lard with lecithin 
added, the keeping quality of the lard 
must be determined before lecithin is 
added. Only lard that meets the speci- 
fications for Type I. lard “war” style 
is suitable for Type II. lard “war” 
style, lecithin added. 


Preparation of “war” style lard will 
require laboratory tests to be made by 
packer laboratories, the service labora- 
tory of the American Meat Institute or 
by some other properly qualified labora- 
tory to determine the following: 


a) Wiley melting point of lard; b) 
Wiley melting point of lard after addi- 
tion of hydrogenated lard flakes; c) 
Stability of lard by the active oxygen 
method; d) Free fatty acid; e) Mois- 
ture and volatile matter, and f) Color. 


FLASHES ON SUPPLIERS 


WHEELCO INSTRUMENTS CO.— 
Three appointments to the company’s 
sales and service organization have 
been announced by Wheelco. C. L. Clark 
has been attached to the Cleveland of- 
fice as sales engineer. Robert N. Miller 
is now service engineer with the Wheel- 
co Cleveland office and Howard B. Jones 
has been employed as sales and service 
engineer at Chicago. 


EMPLOYE ABSENCES A PROBLEM 


A new war labor problem—“employe 
absenteeism”—is becoming more preval- 
ent in industry and threatens to show 
further increases, according to a study 
by the National Industrial Conference 





Packers Win at Denver 


Packers won another of the cases 
in which they had been indicted for 
alleged violation of the anti-trust 
laws in connection with marketing 
practices, when Federal Judge J. 
Foster Symes of the federal dis- 
trict court in Denver, Colo., dis- 
missed an indictment charging 33 
defendants with conspiracy to vio- 
late the anti-trust laws in connec- 
tion with the marketing of fat 
lambs. 

The court held that the indict- 
ment failed to charge coercion or 
the result of any coercion on mem- 
bers of the exchange. The govern- 
ment had held that the defendant 
packers dominated the Denver mar- 
keting system to such an extent 
that they were able to restrict 
normal competition in the fat lamb 
trade. Among the defendants were 
Armour and Company, Swift & 
Company, Cudahy Packing Co. and 
the Denver Union Stockyards Co. 
at Denver, Colorado. 














Board. The extra “taking time off” by 
American workers has a counterpart in 
England, where it was found that longer 
working hours and increased wage 
checks through overtime payments 
caused employes to take extra time off 
in order to spend their increased earn- 
ings. 

“Nor is this a situation which will be 
remedied by a decrease in possible pur- 
chases,” says the board; “instead, it 
raises still another problem. When in- 
creases in wages meet a corresponding 
decrease in the available consumers’ 
goods, the value of the dollar is lowered 
to an employe. When a worker is un- 
able to spend his dollars, the money 
incentive of the job is tremendously de- 
creased so that, beyond a certain point, 
money is less important than the time 
it represents.” 


Women workers, says the study, are 
more inclined to take time off for shop- 
ping than are men. This is especially 
true of married women who must make 
purchases for their families. 


ODT ORDER POSTPONED 


The Office of Defense Transportation 
on September 4 postponed the effective 
date of Order 18 (maximum loading of 
cars) from September 15 to October 15. 
The revised order is expected before the 
effective date. 








My family 


“Certainly glad I stop at recog- 
nized hotels on my many 
business trips. Once, serious 


illness developed suddenly at 


home. Though I’d left no for- 





warding address, I was easily 





traced to my hotel by phone.”’ 





D.B., Rochester, New York. 





was worried 



















AMERICAN HOTEL ASSOCIATION 


FOR A FRESH START 





“BOSS” 
CARCASS SHREDDER 


The capacity of this machine is practically 
unlimited, because it will shred the material 
as fast as it is fed into the hopper. 

It is built rugged and strong to withstand 
hardest usage. It is a great improvement over 
any older type machine. All parts are carefully 
machined to assure perfect fit. 

Shredding materials to be rendered lessens 
cooking time and avoids scorching the product. 


“BOSS’’—Best Of Satisfactory Service 









BONE AND 





STOP ATA HOTEL 

















. ° ° ’ 

The Cincinnati Butchers’ Supply Co. 
General Office: Helen and Blade Sts., Elmwood Place, Cincinnati, Ohio 
Mail Address: P. O. Box D, Elmwood Place Station, Cincinnati, Ohio 
824 Exchange Ave., U. S. Yards, Chicago, Ill. 
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Industry War Effort 


(Continued from page 9.) 


was in cured form and 73,770,000 lbs. 
in frozen pork loins and trimmings. 


It is interesting to compare the quan- 
tities of meat bought by the FSCC to 
date with those exported in 1917 and 
1918, the first two years of American 
participation in World War I. During 
the 1917 fiscal year the United States 
exported 723,167,000 lbs. of pork to its 
three allies—Great Britain, France and 
Italy—and 1,037,134,000 lbs. to all coun- 
tries. Lard exports in the same period 
to the three allies totaled 246,933,000 
Ibs. and to all countries 462,526,000 Ibs. 


Pork exports in calendar year 1918 
amounted to 1,510,920,000 lbs. to the 
three ally nations and 1,695,573,000 Ibs. 
to all nations; lard shipments in 1918 
totaled 352,408,000 Ibs. to the allies and 
555,125,000 Ibs. to all countries. Canned 
pork accounted for only 5,377,000 lbs. 
and 5,267,000 lbs. of total pork exports 
in 1917 and 1918. 

Utilizing the meat packing industry’s 
experience in export and domestic 
trade, the FSCC has developed process- 
ing and packaging specifications to 
meet the rigorous conditions of over- 
seas shipment. Late in 1941, R. M. 
Evans, then AAA administrator, re- 
ported that not more than 1 per cent 
of the food was being damaged in tran- 
sit or handling and that most of this 
was being salvaged. . 


The handling of a large volume of 
cured pork for lend-lease shipment 
abroad brought enormous problems of 
refrigeration in transit. Ships equipped 
with refrigeration and available for 
service were none too plentiful and 
were essential to the shipment of fresh 
meat. Installation of insulation and 
refrigerating equipment in existing bot- 
toms meant a tie-up of needed equip- 
ment, added expenditures and the use 
of men and materials needed elsewhere. 
One solution of the problem—self-re- 
frigeration—has reflected typical “Yan- 
kee ingenuity” (see photos on page 9). 
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HOW DEHYDRATION SAVES SHIPPING SPACE 


Under this method of cargo handling, 
the cured meats and lard are boxed 
and frozen at a low temperature. The 
bottom of the hold of the non-refriger- 
ated ship is “floored” with three layers 
of the boxed frozen lard. The four sides 
are built up with more of the boxed 
frozen lard—two boxes thick. Inside 
this space is placed the boxed and 
frozen pork, then the frozen lard in- 
sulation is completed by means of a 
three-deep layer of boxed lard. The 
combination of the low temperature at 
which the products are put in the hold, 
plus the insulating qualities of the 
frozen lard, keeps the valuable cargo 
in good shape until delivery many days 
after. 


Valuable as this shipping contribu- 


Rapid expansion of canning facilities has enabled 
the meat packing industry to keep pace with the 
tremendous war-created demand for canned prod- 
uct. This line of retorts is located in a Chicago 
pork packing plant now devoting its entire output 


to government orders for canned meats. 


tion of the industry has been, however, 
it is not the final answer in the prob- 
lem of getting the meat abroad after it 
has been produced and processed into a 
quality product. Whether the product 
is processed and canned or boxed and 
frozen, these shipping methods require 
much space, Newest contribution of the 
packing industry to reduce necessary 
cargo space and still deliver a palatable, 
highly nutritious product is dehydra- 
tion. Much experimental work has been 
done on both pork and beef dehydration, 
and shipments of the product have al- 
ready gone abroad. Now, it is estimated, 
about 50 million to 60 million lbs. of 
dehydrated pork will be needed in the 
coming year. This amount represents 
from 160 to 200 million lbs. of meat. 


Although the AMA bought 80,000 lbs. 
of dehydrated beef in July, it will buy 
dehydrated pork rather than beef in 
the future because of large Army and 
Navy needs for beef. 


What dehydration can do in saving 
shipping space, containers and refrig- 
eration is shown by the fact that carcass 
beef which required ten ships for trans- 
portation in the days of World War I 
can today be dehydrated and com- 
pressed so that the same amount of 
product can be handled by a single ship. 
In addition to the saving of nine ships 
for other war cargoes, there is a vast 
saving in handling cost prior to ocean 
shipment, a saving in required refrig- 
erator space on both land and sea, and 
an important saving in much-needed 
labor all along the line. One leading 
packing firm that has done much work 
with the newer process estimates that 
with dehydration the time required to 
produce a finished product—from live 
animal to the shipping containers—s 
but 4% hours. 


The process developed by one pack- 
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ing firm involves cubing the meat, 
cooking it 30 minutes at a temperature 
of 165 to 170° F., dicing it and then 
placing it in the dehydrator, where it is 
subjected to a stream of controlled 
temperature air. Dehydration is con- 
tinued until the product has 10 per cent, 
or less, of moisture. In spite of the fact 
that work with large-scale dehydration 
of meat is only a few months old, con- 
tinuous process machines have been de- 
veloped with a capacity of 1,000 lbs. of 
dried product per hour. 

Thus from the laboratories of the 
nation’s meat packers has come another 
typically American answer to the Axis 
attempt at world domination. 


SAFETY CONGRESS THEME 


“Saving manpower for warpower” is 
the theme of the thirty-first annual Na- 
tional Safety Congress and Exposition 
scheduled for Chicago, October 27 to 29. 
Predominating in the 175 sessions will 
be the realization that every accident 
casualty at the present time is a war 
casualty. Congress headquarters will be 
at the Sherman hotel, but sessions will 
also be held in the Morrison and La- 
Salle hotels. 


The 1942 Safety Congress comes in 
the midst of a nation-wide war safety 
campaign being sponsored by the coun- 
cil at the request of President Roose- 
velt. To provide funds for the work, a 
$5,000,000 drive for funds is under 


way. Despite the rush of war work, 
the council believes it possible to pre- 
vent a good share of factory and high- 
way accidents, .conserving vitally 
needed manpower. 





Canada Packers at War 


(Continued from page 13.) 


From the crop year 1939 to the crop 
year 1942, cattle kill increased 166,543 
head, or 19 per cent; calf kill, 42,977 
head, or 6 per cent; sheep, 27,117, or 3 
per cent, and hog kill, 3,319,260 head, 
or 104 per cent. 

Total shipments of bacon (mostly to 
Britain) for the same four years have 
been: Crop year 1939, 160,926,100 Ibs.; 
crop year 1940, 291,131,600 lbs.; 1941, 
443,238,000 lbs. and 1942 (with August 
estimated) 535,702,000 Ibs. 

In each of the war years save 1942, 
shipments of Canadian bacon to Brit- 
ain have exceeded amounts contracted 
for with the British Ministry of Food; 





SLAUGHTERINGS AT INSPECTED 
ESTABLISHMENTS 
TOTAL CANADA 
Crop Year Sept. 


1 to Aug. 31 Cattle Calves Sheep Hogs 

SOE Sasssscs 854,953 674,963 793,724 3,186,740 
See adeeuns 887,312 690,706 758,428 4,601,845 
ME” <esécaw 940,795 696,943 794,638 6,172,982 
1942* .+++.++1,021,496 717,940 820,841 6,506,000 


*War years. 
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T= new Grid is engineered along the same lines as the Grid 
Unit with aluminum heating sections—dependable, long life 





in the year just closed it appears that 
shipments fell short of the contracted 
quantity by more than 60 million lbs. 
This occurred in spite of the fact that 
Canadian consumption of pork has been 
reduced drastically. Failure to meet the 
contract is attributed to too low a price 
imposed under the second year’s con- 
tract with Britain; many farmers cut 
their hog production as a result. 

For the coming crop year Britain has 
appealed for 700 million lbs. of Wilt- 
shire bacon, 160 million lbs. more than 
deliveries under the 1942 contract. It is 
estimated that this will require an in- 
crease in production of 1,500,000 hogs, 
while domestic needs may call for an- 
other additional 1,500,000 head. If hog 
production called for is realized the in- 
crease must come largely from Western 
Canada. 

Urging hog improvement, the Can- 
ada Packers’ report points out that Can- 
ada is already producing on a scale 
which involves a surplus over domestic 
requirements of at least 4 million hogs 
per year. Unless the British market can 
be held at the war’s end for this quan- 
tity of product, Canadian hog producers 
will face a crisis. Britain must be asked 
for a market for at least 80,000 hogs 
weekly. Britain’s total purchases of 
bacon from abroad in prewar years 
were the product of 137,000 hogs week- 
ly. Of these imports, Canada’s share in 
its record year was 33,000 hogs weekly. 
Denmark sold Britain the products of 
65,000 hogs weekly. 
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Peters Junior Carton Forming 
and Lining Machine Sets up 
35-40 cartons per minute. Re- 





Peters Junior Carton Folding 
and Closing Machine. Closes 
35-—4C cartons per minute. Re- 
quires no operator. 
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unit. A special design for performance. Patent applied for. No 
corrosion—no leaks or breakdowns. In this new Grid Unit there is 
only cne type metal in contact with steam or hot water. There is 
nothing to cause electrolysis that produces corrosion. Engineered 


and constructed to withstand up to 250 Ib. steam pressure. Ask 
for details now. 


D. J. MURRAY MFG. CO., Wausau, Wisconsin 
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Owners of PETERS Lard and Shortening carton packaging 
machines need not worry that their production will be en- 
dangered due to breakdowns. PETERS machines are built for 
longer life under the toughest of conditions .... they're built 
for times like these when dependable performance counts! 
Naturally, like all precision equipment, PETERS machines de- 
serve periodic check-ups to keep them performing at their 
peak .... keep them well oiled and clean. 


PETERS MACHINERY CO. 


4700 Ravenswood Ave. Chicago, Ill. 
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Kosher Frankfurts 


OME packers and sausage manufac- 

turers are now showing consider- 
able interest in kosher style sausage 
products, and also in sausage formulas 
which call for relatively small amounts 
of pork. 


Other areas report that some proces- 
sors are meeting present conditions by 
marketing product containing higher 
percentages of offal and other ingredi- 
ents which are used very sparingly 
when meat materials are plentiful. This 
latter development may be dangerous if 
sausage quality is impaired and public 
confidence is lost. 

Kosher style (not strictly kosher) 
product can be made by any manufac- 
turer who has the proper materials 
available. Here are a few kosher style 
formulas: 


MEATS.—A variety of meat com- 
binations are used in making kosher 
style frankfurts. For example, one calls 
for: 

40 Ibs. boneless bull meat 
25 Ibs. boneless veal 
35 Ibs. beef brisket fat 

And another: 

70 Ibs. boneless bull meat 
30 Ibs. brisket fat 
And another: 


75 lbs. beef trimmings 
25 Ibs. brisket fat 


And a fourth: 
35 Ibs. boneless bull meat 
35 Ibs. boneless veal 
30 Ibs. brisket fat 
Bull meat, trimmings and veal must 
be free of veins and sinews as well as 
fats yielding tallow. Beef fat used in 
the product must resist melting and 
brisket fat is specified for this reason. 
CURING.—Bull meat (if used) may 
be made into an emulsion, or the proces- 
sor may use a rapid cure for all meats, 
doing most of the curing in the smoke- 
house. A 12-hour cure is used by some 
processors with the beef and veal 
ground through the %-in. plate with 
4 lbs. of crushed ice, 2% lbs. salt, 2 oz. 
sodium nitrate, 6 oz. of dextrose and 4 
oz. nitrite of soda. The meat is mixed 
with a little water and held in the cooler 
for 12 hours for development of the 
cure. 


When color of meat is satisfactory, 
run through fine plate and put in silent 
cutter. Add ice and following seasoning 
ingredients: 

6 oz. white pepper 

1 oz. paprika 

8 oz. onion or 1 oz. garlic or equivalent amounts 
of juice or powder 

2 oz. mace or nutmeg 

Enough salt to make a total of 2% Ibs. per 100 

Ibs. of meat, including that used in curing. 

While v.orking beef and veal in silent 
cutter, there is time for chopping of 
brisket fat, using second fine plate. 
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Brisket fats must have been chilled pre- 
viously for 24 hours at 34 degs. F. Run 
some crushed ice through machine with 
brisket fat. Add to each 65-75 lbs. of 
mixed beef and veal, 35-25 lbs. of bris- 
ket fat, and chop in silent cutter until 
fat pieces are fine enough. 

SMOKE-COOKING.— The mixture 
is stuffed in sheep casings or artificial 
casings. The product is then ready to 
go into the smokehouse. 


Smokehouse must be kept very hot, 
for product is cooked there. Frankfurts 
should be done in one hour in smoke- 
house. Quick smoking insures a tender 
skin on franks, while slow smoking 
makes it tough. 


Remove franks from smokehouse 
when done and chill in cold water from 
7 to 10 minutes. This is done to prevent 
wrinkling. Then shower frankfurts 
with boiling water for 4 seconds to re- 
move any grease on casings and for 
quicker drying. Frankfurts so showered 
will hold up better, and will not become 
slimy as quickly as frankfurters taken 
out of cold water. 


Black Pudding 


An Eastern sausage manufacturer 
wants to ‘know how to make black pud- 
ding, an old favorite in Scotland and 
England. He writes: 

Editor THE NATIONAL PROVISIONER: 

We would like to have you send us a formula 
- processing directions for making black pud- 
ding. 

Black pudding is not well known or 
made extensively in the United States. 
One formula calls for: 

16 Ibs. blood 
8 Ibs. leaf lard 
1% Ibs. barley 
1% Ibs. flour 
1% Ibs. oatmeal 
1 Ib. onions 


Seasoning is made by mixing the fol- 
lowing spices, etc., and using % oz. of 
the mixture to every pound in the for- 
mula; in this case about 14 to 15 oz. 
will be sufficient. 

2 Ibs. salt 
Ib. ground rice 
oz. pepper 
oz. allspice 
oz. coriander 
oz. mustard 
oz. celery seed 

Add about 20 drops of essence of pen- 
nyroyal. Put barley in a cloth, tie loosely 
to allow for swelling and boil for four 
hours. Cut leaf lard into small squares, 
place in a wire basket and scald; then 
remove all surplus mixture. Chop onions 
and cook lightly. Strain blood through 
cheese cloth and allow it to run into a 
container. 

Add seasoning, flour, oatmeal, fat, 
onions and barley and mix thoroughly. 


The 


Fill into beef rounds. Tie off in rings to 
weigh 1 lb. Cook for 40 minutes at 
temperature of 180 degs. F. and dry. 
Cooking is finished if no liquid oozes 
when casings are pricked. 


Beef Bung Grades 


A western packer wants some ijn- 
formation on beef bungs. He writes: 
Editor THE NATIONAL PROVISIONER: 

Can you tell me the basis for the different 
grades of beef bungs and how they are packed 
and sold? 

Beef bungs are generally put up in 
sets of five, sometimes ten, and are sold 
by the piece. A No. 1 bung must not 
contain holes closer than 2 in. to the 
round gut hole and must be reasonably 
free of scores. Under some classifica- 
tions all bungs with scores, holes, knots 
or nodules are ruled out of the No. 1 
selection. Export (clear) bungs must be 
free of knots. Bungs with knots or 
nodules are classified as domestics. 


Full length bungs are at least 4 ft. 
long. The open end must be as long as 
the cap when folded at the center open- 
ing (round gut hole). Standard grades 
for beef bungs are as follows: 


Diameter, No. of pieces 
Grade inches to tierce 
Jumbos 
Wide 
Wide 
Liner wide 
Mediums 
Domestic (knotty) house run 


Beef bung caps are usually packed 
600 to 800 to the tierce, and beef bung 
open ends, 800 to 1,000 pieces to the 
tierce. 


Jelled Pigs’ Feet Vinegar 


Vinegar pickle used with pigs’ feet 
sometimes gelatinizes. A processor who 
has been having this trouble with his 
product writes: 


Editor THE NATIONAL PROVISIONER: 
The vinegar pickle used on our pigs’ feet is 

jellying and causing us some trouble. Is there any 

way to handle this product to avoid jellying? 

Some packers do not consider such 
jellying a drawback, but others avoid 
it. The gelatinizing is due to the solvent 
action of the vinegar on the pigs’ feet. 
It may proceed more rapidly if the feet 
are placed in vinegar pickle while warm, 
or if they are cooked too long. Jellying 
may also be speeded up if the product is 
stored in a warm room. 

It is possible, moreover, that the pack- 
er has been holding his vinegar pic! 
feet too long after placing them in Jal. 
Even when held at low temperatures, the 
vinegar will jell after long storage. 
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Tighten Ceiling Enforcement 
By Injunction and Licensing 


quick to deny, on behalf of their 

firms, the charges of violation of 
grading and other provisions of Maxi- 
mum Price Regulation No. 169 (beef 
and veal), upon which the Office of 
Price Administration this week asked 
federal courts in 18 cities to grant tem- 
porary injunctions against more than 
100 packing companies. 

Coincident with its court action, OPA 
issued Supplementary Order No. 14, 
placing all packers, wholesalers and 
custom slaughterers under unified li- 
censing control, effective September 8. 
The OPA order will make licensing a 
required condition for selling any meat 
product which is subject to price regula- 
tion. According to Leon Henderson, 
OPA administrator, the order was 
issued to prevent evasion of existing 
and forthcoming price regulations deal- 
ing with meat and meat products. 


Liners in the meat industry were 


Registration Later 


The licensees will register with OPA 
at a date to be set later. By both the 
licensing and injunction moves, OPA 
indicated that it means to tighten en- 
forcement of meat price ceilings. Under 
the licensing provisions of the emer- 
gency price control act, OPA can ask 
for suspension of a firm’s license to sell 
meat after the second violation of the 
ceiling regulation. Warning is issued 
by registered mail on the first violation 
but on the second, OPA can request any 
state or federal district court to suspend 
the packer’s license for 12 months, sub- 
ject to appeal within 30 days. 

OPA’s action in asking for injunctions 
was a surprise move, and in some cases 
at least, packers were not represented 
in court. Restraining orders were sought 
at Chicago, Boston, Cleveland, Detroit, 
Los Angeles, Des Moines, Indianapolis, 
Cincinnati, New York, San Francisco, 
Milwaukee, Kansas City, St. Louis, St. 
Paul, Omaha and Portland, Ore. 

At Washington, Office of Price Ad- 
ministration officials said that most of 
the cases involved so-called upgrading 
of beef and veal, although some dealt 
with overcharges and incorrect invoic- 
ing. OPA representatives explained that 
upgrading consists of stamping and sell- 
ing lower grade meat at prices estab- 
lished for higher grades. 

John Holmes, president of Swift & 
Company, George A. Eastwood, pres- 
ident, Armour and Company, and 
Thomas E. Wilson, chairman of the 
board, Wilson & Co., issued denials on 
behalf of their firms, after Federal 
Judge Philip Sullivan had granted OPA 
a temporary order restraining nine Chi- 
cago packers from violating grading 
provisions of the beef ceiling regulation. 
Motion for the injunction was presented 
by Alex Elson, OPA regional attorney, 
and was supported by affidavits signed 
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by investigators for the price agency of 
the Agricultural Marketing Administra- 
tion. 

The government suit, insofar as Swift 
& Company is concerned, is absolutely 
without merit, President Holmes stated. 
Emphasizing that the packers have been 
cooperating with the government in 
seeking thorough compliance with OPA 
rules, Mr. Holmes pointed out that since 
the establishment of price ceilings, Swift 
& Company has “impressed upon our 
graders the necessity of using the great- 
est care to comply with the specifica- 
tions laid down. 
gone into our coolers to inspect our 
graders and then have visited in retail 
stores to pass judgment on the work 
done. 

“The grading of meat is a job that 
calls for the highest knowledge and 
skill. The human equation enters largely 
into the work and our men take pride 
in their work. All of our employes are 
doing their utmost in the job of helping 
to win the war, and injection of such 
charges against Swift & Company has 


only the effect of producing disunity at | 


a time when unity is most urgently 
needed.” 


Chairman Wilson issued the following 


statement: “We do not have any of the | 


details concerning OPA’s suit filed 
against several packing companies. 
However, we do not believe Wilson & 


Co. has violated any of the OPA regula- | 


tions. There are several different reg- 
ulations applicable to our operations 
which are technical and involved... . 
We have made conscientious effort to 
observe and comply with all the regula- 
tions issued that affect our business.” 


Statement by Eastwood 


President Eastwood issued this state- 
ment: “Armour and Company is making 
a determined effort to help the nation 
win the war by the efficient production 
and distribution of the one most impor- 
tant munition—meat. We are handling 
an immense volume of army, navy and 
lend-lease orders under rules and reg- 
ulations so complex and cumbersome 
that they are most difficult of fulfill- 
ment. 

“OPA has recognized that this is so, 
and that there might be unintentional 
violation. Accordingly, it suggested, 
and we agreed to, an audit of our sales 
all over the country, in order that any 
overcharges brought to light might be 
refunded. 

“In this regrettable court action in- 
stituted today, OPA intimates that we 
are not following its rules regarding the 
grading of beef and veal. Grading is a 
matter of judgment. It is an art rather 
than a science, and there may be an 
honest difference of opinion. .. .” 

In the Chicago investigation OPA and 
AMA inspectors visited 29 wholesale 
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Men from OPA have | 
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C-D TRIUMPH PLATES 
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houses and reported that they found 
95 per cent noncompliance with the ceil- 
ing regulation, with the beef purchased 
from the nine meat packers graded up 
from one to three grades. Under MPR 
169 the packer is allowed to grade his 
own meat, but must follow Department 
of Agriculture standards. The larger 
firms enjoined were charged with up- 
grading the beef only one grade, while 
the smaller packinghouses were accused 
of more extensive violations. Through 
spot checking the OPA investigators 
were reported to have found 93 beef 
cuts from one packer upgraded one 
to three grades. 


In one case, carcasses stamped Grade 
B, which were found by Department of 
Agriculture inspectors to be actually 
Grade C, were sold to wholesalers for 
19%c when the price on the beef cor- 
rectly graded should have been 16%c. 
Forequarters from another company, 
graded on both the invoices and car- 
casses as A, were shown in the inspec- 
tion to be Grade C and should have 
been sold at 17%4c instead of the 19%c 
Grade A price. 


May Invoke Penalties 


John C. Weigel, OPA regional ad- 
ministrator, said that OPA is consider- 
ing asking for the penalties allowed in 
the act, if the Chicago injunction is 
granted. Violators of price ceiling reg- 
ulations are subject to penalties of 
triple damage suits or to criminal pros- 
ecution for willful violations. 


Investigations in the wholesale houses 
were made upon complaints from whole- 
salers, retailers and consumers that the 
meat they received was not of the qual- 
ity it was marked. The inspections were 
made on the wholesale beef cuts. 

Although OPA’s action was a sur- 
prise, there have been some indications 
that a “crackdown” was coming. In- 
spired investigations and stories on 
“black markets” and ceiling violations 
have appeared in some newspapers. 
At Providence, R.I., a number of packers 
and wholesalers were called to the state 
OPA office, informed that officials were 
aware of violations and told to make a 
record of overcharges and have it ready 
for inspectors. The packers were 
warned that prosecution would follow 
continued violation and that the regula- 
tion must be obeyed. Those attending 
the meeting were given a form to sign 
which acknowledged possession of MPR 
148 and MPR 169 and promised com- 
pliance. 

The Boston office of the OPA reported 
that it had certain meat houses under 
investigation on charges “impossible to 
overlook.” 


ERROR ON SUGARDALE 


William L. Lavin, author of the letter 
to Secretary of Agriculture Claude R. 
Wickard which was published in THE 
NATIONAL PROVISIONER of August 29, 
page 23, was wrongly identified therein 
as secretary of the Canton Provision 
Co., whereas he is an executive of the 
Sugardale Provision Co., Canton, O. 
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Hide Schedule Queries Are Answered by OPA 


HE Office of Price Administration 

this week moved to clarify changes 
made July 24 in Revised Price Schedule 
No. 9 (Hides, Kips and Calfskins) by 
issuing a set of questions and answers 
pertaining to the revised regulations. 
Many of the questions and answers, 
published herewith in their entirety, 
dealt with the section covering methods 
of selling small packer hides. The ques- 
tions and answers, as issued by OPA, 
were.as follows: 


1.—Q. May small packers sell domes- 
tic hides on a “selected” basis? A. Yes. 
No one is prohibited from selling his 
hides on a “selected” basis but unless 
the hides are sold according to packer 
classification, no differential between 
No. 1’s and No. 2’s is provided by the 
schedule. 


2.—Q. What are the ceilings for hides 
sold on other than packer classification? 
A. When packer classifications are not 
adhered to, the “flat” prices for such 
hides must be observed as provided in 
Section 1314.11 Appendix A(b)— 
“Other Than Packer Classifications.” 
These prices per pound f.o.b. shipping 
point are: 

Trimmed Untrimmed 
Free of brand steers and cows 

including free of brand bulls 

up to 58 Ibs 1 $0.14 
Branded steers and cows, in- . 

cluding branded bulls, up to 

oe vin oe cc nkaeaniece 13 
Free of brand bulls............ .11% -10% 
ee . 10% .09%4 


3.—Q. Do small packers have to make 
packer selections or can they sell hides 
“allweight” selected at 15%c for na- 
tives and 14%ec for branded hides? 
A. A lot of hides sold on a basis of “all- 
weights” is not according to packer 
classifications and therefore the lot is 
subject to the prices of other than 
packer classifications listed in the fore- 
going table. 


4.—Q. Can packers sell their hides as 
“allweights” on a selected basis and get 
a Y%e premium? A. No. The only se- 
lected bases are those provided in the 
regulation. The original provision of 
the revised schedule for a %c premium 
for sellers who do not grade hides ac- 
cording to packer classifications but 
who permit selections to be ‘made ac- 
cording to standard packer classifica- 


tions was rescinded by Amendment No 
1 on July 24, 1942. , 


5.—Q. Why was this provision re. 
scinded? A. To prevent evasions which 
were occurring as a result of improper 
selection. Upgrading had become go 
flagrant that it was threatening the 
maintenance of hide prices at estab. 
lished levels and was tending to make 
the schedule inequitable and discrimina. 
tory. 


6.—Q. Does this penalize sales on an 
unselected basis? A. No. OPA studies 
show that when hides of other than 
packer classifications are sold “flat for 
selection,” the yearly average prices per 
pound should not be reduced below the 
yearly average prices obtainable before 
the issuance of Amendment No. 1 by 
those selling on a selected basis and 
making proper selection. 


7.—Q. What are the requirements for 
selling according to packer classifica- 
tions? A. Sellers must segregate the 
hides into the 11 different packer clas- 
sifications set forth in Table I [Section 
1314.11, Appendix A, (a) (1)] of the 
schedule. OPA insists that the packer 
sort and classify explicitly in accord- 
ance with these classifications, and that 
standard trim, tqre allowance and de- 
livery be given. This includes selection 
for grubs. Table I, setting forth prices 
per pound, f.o.b. shipping point, follows: 

No. 1's No. 2's 
Native steers, heavy and light. .$0.15% $0.14% 


Native steers, extreme light 
(23 to 48 Ibs.) airs 
Heavy native cows 
(53 lbs. and up).. 


Light native cows 

(less than 53 Ibs.). 
Butt branded steers. . ‘ pink 
Texas steers, heavy and light... 
Texas steers, extreme light 

Fe § 3 eee eee 
Colorado steers 
Branded cows .. 
Native bulls .. 
Branded bulls ............. 


8.—Q. Are there any other require- 
ments to sell “selected” on packer classi- 
fication? A. Yes. If the hides fail to 
meet established standards of trim, tare 
allowance and delivery, they must be 
sold at a price at least one cent per 
pound less than the applicable maxi- 
mum price set forth in the schedule. 


(Continued on page 28.) 





SWIFT RADIO SHOW HAS NEW 
FEATURES 


Revised to cope realistically with 
war-created problems, Swift & Com- 
pany’s new Breakfast Club radio pro- 
gram, which began August 6 on the 
Blue network, will devote much atten- 
tion to such current topics as tempo- 
rary shortages, price ceilings, cur- 
tailed home deliveries, operating the 
retail store with less help, handling of 
fats for the government and other de- 
velopments affecting meat consumers 
and retailers. 


Don MeNeill, Marion Mann and Jack 


The 


Baker will feature service programs 
each week on the Thursday, Friday 
and Saturday broadcasts. Each Thurs- 
day, listeners will hear the human in- 
terest story behind Swift personalities 
who have made important contributions 
to the meat industry, while on Friday 
one of the many problems faced by re- 
tailers will be explained from the 
dealer’s viewpoint. 

On the Saturday program, Martha 
Logan, Swift home economist, will give 
homemakers helpful hints on meal plan- 
ning for good nutrition, and on the wise 
buying, preparation and serving of 
foods. 
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HOGS 


Chicago hog market this week: Prices 
10 to 25c lower. Lights off most. 
Thurs. Week ago 

$14.70 $15.10 
14.50 
14.60 
14.60 
14.90 
14.60 
15.75 
15.50 


Chicago, top 
4 day avg 
Kan, City, top 


St. Louis, top 
Corn Belt, top 
Buffalo, top 
Pittsburgh, top 
Receipts—20 markets 
4 days ...........343,000 


Slaughter— 
27 points* 
Cut-out 
results 
This week... 
Last week... 


344,000 


564,584 
180- 220- 
220 lb. 240 lb. 
— 92 —1.08 
—1.40 —1.47 


PORK 


Chicago carlot pork: 
Green hams, 

on wis. .... 24% @25% 
Loins, all wts.23 @28% 
Bellies, all wts.15% @16 


Picnics, 
all wts. ....2342@23% 

Reg. trim’ngs. .2214@24 

New York: 

Loins, all wts.24 

Butts, all wts.29 

Boston: 

Loins, all wts.26 

Philadelphia : 

Loins, all wts. 


518,091 
240- 
270 lb. 
—1.39 
—1.80 


24% @25% 
23 @28% 
15% @16 


234 @23% 
221% @24 


@34 24 
@34 29 


@33 
@34 


@31 @31 


@30 


LARD 
12.90b 


@30 


Lard—Cash 
Loose 
OS Fae 12.40n 


*Week ended August 29. 


12.90b 
11.90b 
12.40n 


The 


CATTLE 


Chicago cattle market this week: 
Bulk light steers 50 to 75c lower. Best 
steers 25 to 50c off. All cows sharply 
lower. Bulls fully 25c lower. 

Thurs. 
Chicago steer, top. ..$16.35 


Week ago 
$16.60 
15.00 
15.25 
15.50 
14.50 
15.50 
12.00 

9.00 

8.00 


Kan. City, top 

Omaha, top 

St. Louis, top 

St. Joseph, top 

Bologna bull top.... 

Cutter cow, top 

Canner cow, top 

Receipts—20 markets 
ON cava sa en ont 291,000 

Slaughter— 
27 points* 


283,000 
188,822 


BEEF 

Steer carcass, good 

700-800 lbs. 
Chicago ..$19.00@20.50 
Boston ... 20.00@22.00 
Phila. .... 20.00@23.50 
New York. 20.00@24.00 
Dr. canners, Northern 

350 lbs. up.... .14@14%4 
Cutters, 

400@450 lIbs.. .15@15% 
Cutters, 

450 Ibs. up.... 
Bologna bulls, 

600 lbs. up.... .15% 

*Week ended August 29. 
Chicago prices used in compilations un- 
less otherwise specified. 


188,817 


$19.00@20.50 
20.00@22.00 
20.00@23.00 
20.00@24.00 
.14@14% 
15@15% 


15% 





PROVISION STOCKS 
Chicago—August 31 
Total lard 26,133,779 





D. S. clear bellies......... 8,314,690 








HIDES 


Thurs. 
Chicago hide market firm. 
Native cows 15% 
Kipskins 
Calfskins 
Shearlings 
New York hide trade steady. 
Native cows 


TALLOW, GREASES, ETC. 
New York tallow steady. 
8.62% 
Chicago tallow uneven. 
8.62% 
Chicago greases steady to weak. 


New York greases steady. 


Chicago by-products: 

Cracklings 

Tankage, unit pro... 

EE bidis secre bias 

Digester tankage 
60% 

Cottonseed oil, 
WEE asvanc li 


1.07% 
5.85 


71.00 





BUSINESS INDICATORS 
Wholesale Prices (1926—100) 
Aug.22 Aug.23 
1942 1941 
All commodities .... 98.9 90.0 
Hours Worked per Week 
June 
1942 
All manufacturing.. 42.6 
Meat packing 


May 
1942 
42.6 
39.9 











FIR 919 9°26 103 10-10 1017 
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FSCC BUYING 
SEPT.1 - $007.4 
P~An..85. 


PRICES, KILL 
AND FSCC 
BUYING was 


100 
Curves in the first 
column chart show 
trends of wholesale 
pork and hog 
prices and hog kill. 
Second column 
curves show price 
trends for steers 
and canner and 
cutter cows, good 
beef and weekly 
cattle slaughter at 
27 market points. 








Hide Schedule Queries 


(Continued from page 26.) 


9.—Q. From a lot of hides may part 
or all of the No. 1’s be sold selected ac- 
cording to standard packer classifica- 
tions and the remaining hides sold flat 
at the established price for hides of 
other than packer classification? A. No. 
It would be a violation of the schedule 
for a seller to sort out even part of his 
No. 1 hides of a particular classification 
and sell them selected and then sell the 
remainder flat at prices established for 
hides of other than packer classifica- 
tion. The prices set for hides on the 
basis of other than packer classification 
cannot be applied when the value of the 
lot of hides has been diminished by 
culling out the more valuable hides. 


10.—Q. When selling a lot of hides 
according to packer classifications, must 
the full list of packer classifications 
shown in Table I be used? A. Yes. If a 
seller elects to sell a lot of hides “se- 
lected” on the basis of standard packer 
classifications, he must sort and classify 
them into as many classifications as he 
has available according to the full list 
of packer classifications shown in 
Table I. 

11—Q. Once a packer has distin- 
guished all these classifications, is it 
permissible to sell any classification on 
an unselected basis at the price for No. 
2’s of that classification? A. Yes. This is 
clearly stated in Section 1314.11, Ap- 
pendix A, (a), (2): “The maximum 
prices for packer classifications of hides 
sold on an unselected basis, i.e., flat for 
No. 1’s and No. 2’s, shall be the applic- 
able maximum prices for No. 2’s... .” 


12.—Q. What would be the ceiling 
price for butt branded steers sold un- 
selected after classifications had been 
made? <A. The ceiling would be the 
maximum set forth for No. 2’s, or 13%c. 
In the case of branded cows it would be 
13%e and Colorados 13c. 


13.—Q. Who may use Table II of Ap- 
pendix A in the schedule providing op- 
tional maximum prices? A. These may 
be used in place of Table I by packers 
producing standard packer selections, 
so long as each of the selections for 
classes and weights set forth is cured in 
a separate pack. 


No Meat Rationing in 
Canada for the Present 


MONTREAL.—J. G. Taggart, foods 
administrator of the Wartime Prices 
and Trade Board, announced that there 
is no need of meat rationing in Canada, 
“so far as the domestic situation is con- 
cerned.” Commenting on U. S. plans for 
meat rationing, Mr. Taggart added: 
“Of course, I can’t say how future de- 
velopments outside of our domestic 
sphere might affect meat—or any other 
commodity, for that matter.” 


For instance, he said, any unusually 
heavy demand from Britain for meat 
might necessitate rationing in Canada. 
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CHICAGO PROVISION STOCKS 


Provision stocks at Chicago regis- 
tered new losses during August and 
practically all items were under the 
close of the previous month. D.S. fat 
backs and bellies had slightly larger 
totals than at the close of July but hold- 
ings of all S. P. items were lighter. 
Total cut meat holdings on August 31 
at 52,763,280 lbs. compared with 61,846,- 
056 lbs. a month earlier and 70,740,669 
lbs. on the same date a year earlier. 


Total lard holdings at 26,133,779 lbs. 
included 14,984,000 lbs. held for the ac- 
count of the FSCC, which left only 11,- 
149,779 lbs. for regular channels. At the 
close of August a year ago, lard hold- 
ings amounted to 181,630,222 lbs. 


Aug. 31, '42 July 31, '42 Aug. 31, '41 
All barrelled pork 6,345 9,250 9,661 
P. 8S. lard (a).... 6,250,054 7,793,351 109,963,879 
P. S. lard (b).... 2,224,461 2,618,340 38,860,749 
P. S. lard (e).... 7,911 1,846,340 27,597,212 
Other lard 2,667,353 6,214,403 5,208,382 


Total lard ....*26,133,779 18,472,434 181,630,222 
D. 8S. clear bellies 
(cor 663,300 1,181,600 
D. 8. 
(other) 


6,054,174 
ccvcece 7,651,390 10,934,700 10,760,824 


Total D. 8S. clear 
bellies 
S. rib bellies.. 
S. fat backs... 


8,314,690 12,116,300 16,814,998 
224,000 208,000 890,056 

7,866,970 6,128,237 4,22 

° 4,561,204 5,088,006 5,131,518 
P. skinned hams 7,571,739 10,147,119 17,349,360 
P. bellies...... 12,377,260 16,923,161 16,638,659 
P. picnics S. P. 

Boston shidrs.. 1,010,248 1,374,841 

Other cuts meats.10,837,169 9,860,392 


neeess 


2,410,279 
7,279,858 


Total cut meats.52,763,280 61,846,056 70,740,669 


(a) Made since Jan. 1, 1942. (b) Made Oct. 1, 
1941 to Jan. 1, 12. (c) Made previous to Oct. 1, 
1941. 


*Includes 14,984,000 Ibs. held for FSCC. 


Buy United States War Bonds and 
Stamps! Buy them often to insure Vic- 
tory for Freedom. 











MEAT TRADE IN AUGUST | 


Meat production in August was the 
largest in history for that month and 
was more than 10 per cent greater than 
in August a year ago, the American 
Meat Institute estimated this week in a 
review of the livestock and meat busi- 
ness during the last month. 

Although production of pork declined 
somewhat from that of the previous 
month this year, it was substantially 
greater than during the same month a 
year ago and over 20 per cent greater 
than the average amount of pork pro- 
duced during the five-year period, 1929. 
33, according to estimates by the Insti- 
tute. Veal is the only class of meat 
which did not reach record levels dur- 
ing August, but production of that class 
was substantially above the average of 
the 1929-33 period. 

Livestock marketings in August 
greatly exceeded those of a year ago 
and, with the exception of hogs, were 
greater than those in July this year. 
The number of lambs and cattle mar- 
keted in August was the greatest on 
record for August and the number of 
hogs marketed was third largest on 
record for the month. 

With the exception of lamb, which 
advanced slightly during the third week 
of the month, wholesale prices of meat 
did not change materially during Av- 
gust. 

About the same situation existed in 
the case of livestock prices, although 
the market prices of heifers and veal- 
ers, as well as lambs, were slightly 
higher at the close of August than at 
the opening. 





WHOLESALE PRICES OF FATS AND OILS, BY SPECIFIED 
GROUPS, LEADING MARKETS, 1937-41 
INDEX NUMBERS ( 1924-29-100 ) 





PERCENT T 
= 

| 

+———— Soap fats —_—_ 


a — 


| 
Drying oils 


T 
| 
| | 
| } 
| 


—_———_;———— Food fats*—~, 
| 























oo Py ee oe oe 








= 
™al) 
Pe ee Pe es. cata hes Kien 





1938 


for edible oils, domestic consumption of 





*OTHER THAN BUTTER AND LARD 


Under present ceilings, lard prices are abnormally low in relation to cottonseed 
oil prices. Lard production in 1942—43 will exceed all previous records. However, 
present indications are that at least one-third of the total output (more than 1 
billion Ibs.) will be required for lend-lease. With prices low in relation to prices 


if sufficient supplies are available. 


1939 1940 1941 


lard will be maintained at a high level 





— 
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CHICAGO PROVISION MARKETS 


From The National Provisioner Daity Market Service 





— 


CASH PRICES 


basis, f.o.b. Chic ago or 
Thurs., Sept. 3, 194 


Carlot trading loose, 
Chicago basis, 


REGULAR HAMS 


Green 


10-16 range 


BOILING HAMS 
Green 
p00e4sseun 24 
23% @24 
: 23% @24 
cececeneeeee 23% @24 
23% @24 


16-18 
18-20 
0-22 
16-20 range 
16-22 range 


SKINNED HAMS 


Fresh & Fr. Fran 


@26% 

@26\% 
25% @26 
5% @26 


25-30 
23 up, 2's ine 


PICNICS 
Green 
eseescesens 23% 
23%4 23% A 
23% @ 2 3% 
23% @23% 
fy @ 23 % 


OD scene 
6-8 
ee 
W-12 ... 
12-14 
8 up, 
Short shank, 


2’s inc.. 


lec over. 


BELLIES 
(Square Cut Seedless) 
Green 


a@19oy 


Quotations represent No. 1 new cure. 


GREEN AMERICAN BELLIES 
16% 
216 


D. 8. BELLIES 


Clear Rib 


,.15% @16 
15% @16 


OTHER D. 8. MEATS 

Regular plates 

Clear plates . -6 10 
D. 8. jowl butts 4@11 
8. P. 10% @li 
eee 11%@12% 
Green rough jowls @i11% 
Green skin’d jowls Le.1 .-.138 @14 


@l0% 


WEEK’S LARD PRICES 


Prices of cash, loose and leaf lard on 
the Chicago Board of Trade: 


Cash 
Saturday, Aug. 29......12.90b 
Monday, Aug. ¢ Y 
Tuesday, Sept. 
Wednesday, Sept. 
Thursday, Sept. : 
Friday, Sept 


Leaf 
12.40n 


Loose 


Packers’ Wholesale Prices 
Refined lard, tierces, 
Kettle rend.. tierces, f.o.b. Chgo. 
= f, kettle re nd., tierces, f.o.b. 
anal, tierces, f. 0.b. Chicago... 
ortening, tierces, ¢.a. 


f.o.b, Chicago. 


Chgo. oe 
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FUTURE PRICES 


SATURDAY, AUG. 29, 1942 

LARD High 
*Sept... 
*Oct... 
*Dec... 

No sales 

Open interest 
47 lots. 


Open Low 


Sept. 29; Oct. 4: Dee. 


MONDAY, AUG, 31, 1942 


LARD 

*Sept... 

, re 

*Dec. 12.6% 
Sales: Dec. 10. 
Open interest: 


Sept. 20; 
48 lots. 


Oct. 4; Dee, 15; total, 


TUESDAY, SEPT. 1, 1942 
LARD: 
*Sept.. 
°Oct.... 
*Dec... 
Sales: 
Open 
25 lots. 


12.90 2.90b 
eove5 2.90b 

; 2.90b 

Sept. 20. 

interest: Sept. 6; Oct. 4: 


Dec total, 


WEDNESDAY, PT. 2, 
LARD: nae & ame 


*Sept... 12.90b 
. . arr cove ‘ 12.90b 
Wes sccs as coke 12:90b 
No sales. 

Open interest: 


Sept. 4; 
23 lots. 


Oct. 4; Dee. 15; total, 


THURSDAY, SEPT. 3, 1942 


LARD: 
*Sept... 
Oct... 
*Dec.. 
No Sales. 
Open 
23 lots. 


2.90b 

90b 

12.90b 

interest, Sept. 4; Oct, 4; 


Dec. 15; total, 


FRIDAY, SEPTEMBER 4, 1942 
LARD: 

—: oe 

*Oct. 

*Dec. 

°C silting price 


(Key b bid: 


12.90b 
12.90b 
12.90b 
ax 


asked; n—nominal) 


STOCKS AT SEVEN MARKETS 


Stocks of meats at seven markets de- 
clined further during August and on 
the final day of the month were at 97,- 
044,663 lbs., compared with 128,585,246 
lbs. a month earlier and 160,641,769 lbs. 
on the same day a year ago. All items 
of S.P. and D.S. meats were held in 
smaller volume than a month earlier, 
with the greatest loss on S.P. meats. 
Holdings of S.P. meats at the close of 
August totaled 47,197,779 lbs. compared 
with 70,100,856 Ibs. on the final day of 
July this year. 


There was a minor change in lard 
totals compared with a month earlier. 
The report showed that of the 32,877,- 
050 lbs. in storage, close to 15 million 
lbs. were for the account of the FSCC. 
The report of the previous month did 
not show how much was held for the 
government agency. Lard holdings a 
year earlier totaled 208,841,673 Ibs. 


Stocks of provisions at Chicago, Kan- 
sas City, Omaha, St. Louis, East St. 
Louis, St. Joseph and Milwaukee, on 
August 31, 1942, with comparisons as 
especially compiled by THE NATIONAL 
PROVISIONER: 


Aug. 31, 
1942 


July 31, Aug. 31, 
1942 1941 

Tota| 8. P. 
meats 

Total D. 8 
meats 

Other cut meats 

Total all meats. 

P. 8. lard 

Otber lard 

Total lard 

8. P. regular 
hams 

8S. P. skinned 
hams 

a F. 

& PF. 

D. 8. 

D. 8. 


. 47,197,77 70,100,856 92,106,566 
32,177,783 
17,669,101 
97,044,663 
11,527,247 

*21,349,803 
32,877,050 


37,914,154 
20,570,236 
128,585,246 
17,363,211 
11,293,920 
28,657,131 


54,274,576 
14,260,627 
160,641,769 
193,178,003 
15,663,580 
208,841,673 
8,019,155 10,288,908 * 9,881,454 
1 3,621,147 
72,195 


20,867,970 34,505,546 
35,324,993 2,970,402 

3,608,985 4,598,164 
23,219,534 43,606,439 
14,690,620 10,562,137 


bellies 
picnics... , 337,282 
bellies... 17,235,350 
fat backs. 14,942,433 

*Includes 14,984,000 Ibs. 
Chicago for account of FSOC 


reported in store at 





resulted in the improvement. 


Heavies were the poorest buys again, 
180-220 Ibs.--— 


Value 
per 

cwt. 

alive 


$3.45 
1.32 
1.16 


2.63 


Pet. Price 
live per 
wt. Ib. 
13.90 

5.60 

4.00 

9.80 
11.00 


Regular hams 
Picnics obese bbe0eKe 
Boston butts 

Loins (blade 
Bellies, 8. 

Bellies, 

Fat backs 

Plates and jowls... 
Raw leaf 

P. 8. lard, 
Spareribs 
lrrimmings 

Feet, tails, 


1.00 
2.60 
o°. Dae 
. 12.40 
1.60 
3.00 
2.00 


TOTAL YIELD AND VALUE.69.00 


Cost of hogs per cwt. 
Condemnation loss ... 
Handling and overhead. 


TOTAL COST PER CWT. 
ALIVE 


TOTAL VALUE . 


Loss per cwt 
Loss last week 





CUT-OUT LOSS LESS MARKED THIS WEEK 


(Chicago costs and prices, first four days of week.) 

Cut-out results on hogs were more favorable for packers this week 
than at any time in the last two months. 
Light-weights showed a loss of 92c per cwt. 
and although they were far from being out of the red, they were in much 
better shape than a week earlier, when they showed $1.40 per cwt. 


A sharp break in live prices 


loss. 
with a $1.39 per cwt. loss. 


220-240 Ibs.—— ——240-270 Ibs 


Value Value 
per 
ewt. 
alive 


Pet. Price 
live per 
wt. Ib. 


13.90 24.1 
F 


Pet. Price 
live per 
wt. Ib 


23.6 


alive 
$3.35 
1.28 
1.19 
251 
1. 84 
.B0 


70.50 


.08 
62 


$15.30 
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MEAT AND SUPPLIES PRICES 





WHOLESALE FRESH MEATS 


Carcass Beef 


Week ended 
Sept. 3, 1942 
per lb. 
Prime native steers— 
4 600 nominal 
nominal 
nominal 


20 G15 


19 
19 


-20% @21 Fe 
164% @17T% 
2344 


18% 


800-1000 
Heifers, good, 400-600... 
Cows, 400-600 
Hind quarters, choice.... 
Fore quarters, choice 


Beef Cuts 

Steer loins, choice, 60/65.. 
Steer loins, No. 1 
Steer loins, No. 2.. 
Steer short loins, choic x 
Steer short loins, No. 
Steer short loins, No. 2 
Gress loin ends (hips).. 

loin ends, No. 
aa loins 


Cow loin ends (hips) 

Steer ribs, choice, 30/40 

Steer ribs, No. 

Steer ribs, No. 2 

Cow ribs, No. 

Cow ribs, No. 3 

Steer rounds, 

Steer rounds, 

Steer rounds, 

Steer chucks, 

Steer chucks, 

Steer chucks, N 

Cow rounds 

Cow chucks 

Steer plates 

Medium plates ..........-se05: 13% 
Briskets, ’ 

Cow navel ends............ ecocds 
Steer navel ends.. coccccccoeeedt 
Fore shanks 


Strip loins, No. 1 bnls.. 
Strip loins, No. 2.... 
Sirloin butts, No. 1.. 
Sirloin butts, No. 2... 
Beef tenderloins, No. 1 
Beef tenderloins, No. 2. 


Shoulder clods 

Hanging tenderloins 

Insides, green, 12/18 range.... 
Outsides, green, 8 lbs. up 
Knuckles, green, 8 lbs. up 


Best Products 
Brains .. 
Hearts 
Tongues 


Ox-tails 

Fresh tripe, plain.............+- 10 
Fresh tripe, H. © 

ivers 

Kidneys 


Choice carcass 

Good carcass 

Good saddles ...........eee0s 2.27 
Good racks 

Medium racks 


Brains, each 
Sweetbreads 
Calf livers 


Choice fores 


Lamb fries 
Lamb tongues 
Lamb kidneys 


Heavy sheep . 

Light sheep .. 

Heavy saddles . 

Light saddles ... 

Heavy fores ... 

Light fores ... 

Mutton legs 

Mutton loins .....ceceeceescess 16 
Mutton BtOW ...cccccescecceeeeslO 
Sheep tongues... 

Sheep heads, each 
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Cor. week, 
1941 
per Ib. 


20% @21 
20 20% 
20 


migis 
- 17% 


16% @17% 
16 17 


Fresh Pork and Pork Products 

Pork loins, 8/10 Ibs. 
Picnics 
Skinned shoulders 
Tenderloins 
Spareribs 
Back fat 
Boston butts 

neless butts, cellar 

trim, 2/4 
Hocks 
Tails 
Neck bones 
Slip bones ... 
Blade bones 
Pigs’ feet 
Kidneys, per lb..... rrr 7 


WHOLESALE SMOKED MEATS 


Fancy regular hams, 14/16 lbs., 

parchment PAPEF ..ccccsccccscccccccs 382 @33% 
Fancy skinned hams, 14/16 Ibs.. : 

parchment paper @35% 
Standard reg. hams, 14/16 lbs., plain.. sit 
Picnics, 4/8 Ibs., short shank, plain.. “81 ont 
Fancy bacon, 6/8 Ibs., — aeenedcoosened 214 @33 1% 
Standard bacon, 6/8 1 137 @28% 
No. 1 beef sets, smok 


Outsides, 5/9 Ibs...... 

Knuckles, 5/9 lbs 
Cooked hams, choice, skin on, fatted. 
Cooked hams, choice, skinless, fatted. 
Cooked picnics, skin on, fatted 
Cooked picnics, skinned, fatted 


VINEGAR PICKLED PRODUCTS 
Pork feet, 200-ib. bbl 
Lamb tongue, short cut, 200-Ib. bb 
Regular tripe, 200-lb. bbl 
Honeycomb tripe, 200-Ib. bbl 
Pocket honeycomb tripe, 200-16. bbl 


BARRELED PORK AND BEEF 
Clear fat back pork: 


bs., plain.. 


Clear plate pork, 25-35 pieces 
Bean pork 

Brisket pork 

Plate beef 

Extra plate beef 


SAUSAGE MATERIALS 
(Packed basis.) 

Regular pork trimmings 
Special lean pork trimmings 85% 
Extra lean pork trimmings 95% 
Pork cheek meat (trimmed) 
Pork hearts 
Pork livers 
Native boneless bull meat (he: y). 
Boneless chucks .. 
Shank meat 
Beef trimmings 
Dressed canners, 350 Ibs. and up. 
Dressed cutter cows, 400-500 Ibs.. 
Dr. bologna bulls, 600 Ibs, and up. ecee 
Tongues, No. 1 canner trim.......++++..15 


DOMESTIC SAUSAGE 
(Quotations cover fancy grades.) 

Pork sausage, in 1-lb. carton nescesce ‘ae 
Country style sausage, fresh in link. eee 
Country style sausage, fresh in bulk. nerecoenal 
Country style sausage, smoked...............86 
Frankfurters, in sheep —e.. eee 
Frankfurters, in hog casings. . 
Skinless frankfurters .... 
Bologna in beef bungs, choice. 
Bologna in beef middles, choice. . 
Liver sausage in beef rounds 
Liver sausage in hog pense eeccecee 
Smoked liver sausage in hog bung 
Head cheese 
New England luncheon specialty.. 
Minced luncheon specialty, choice 
FS and bl 

sausage . 
Fm 
Polish sausage 


eee eeeeeeeee 


DRY SAUSAGE 
Cervelat, choice, we weed Leas 
Thuringer ... 
Farmer .. 
Holsteiner 
B. C. salami, choice 
Milano, salami, choice, in bog bungs.. 
B. C. salami, new condition........... 
Frisses, choice, in hog middles........... er 
Genoa style salami, choice 
Pepperoni 
Mortadella. new condition 
Cappicola (cooked) 
Italian style hams 


CURING MATERIALS 


Nitrite of soda (Chgo. w’hse. 

In 400-Ib. bbls., delivered. 
Saltpeter, less than ton lots, f.o. b. 

Dbl. refined granulated 

Small crystals 

Medium crystals 

Large crystals 
Pure rfd. gran. nitrate of soda. seéees 
Pure rfd. powdered nitrate of soda a 
Salt, per ton, in minimum car of 80,000 ibs. 

only, f.o.b. Chicago, per ton: 

Granulated, kiln dried 

Medium, kiln dried 

Rock, 


stock) 


4.00 
unquoted 


y, 96 basis, f.o.b. New Orleans. 
Standard gran., f.o.b. refiners (2%) 
Packers’ curing sugar, 250 lb. bags, 
f.o.b. Reserve, La., less 2% 
Dextrose, in car lots, per cwt. 


(cotton). - : a 
in paper bags site 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 
Domestic rounds, 1% to 1% in., 
180 pack 
Domestic rounds, over 1% in., 
140 pack 
Export rounds, wide, over 1% in. 
Export rounds, medium, 1% to 
1% in. 
Export rounds, narrow, 1% in, 
No. 1 weasands. 


@17 


25 
or under 
- 05 


1% @2 in 
. select, wide, 2@2% in. 
. select, extra, 1 te aha 8 in. 
, select, extra, 2% in. & up 
Dried or salted bladders: 
12-15 in. wide, flat 
-t 4 2 in. 
-10 in. 
&. % in. 
Hog casings: 
oxtra narrow, 29 mm. & dn...... 2.30 
Narrow mediums, sg 32 mm. . 2.30 
Mediums, 32@35 mm.............. 1.85@2.00 
English, nelle, ‘35@38mm 1.70 
Wide, 38@43 mm 1.60 
Extra wide, 43 mm.............. 1.40@1.50 
Export bungs -23@ .25 
i) Cs Oe... cccekweneceel e 21 
Medium prime bungs.............. J 
Small prime bungs 
Middles, per set.......ccccccscees d 


WEED, BBC. cccccccescccee . 


SPICES 


(Basis Chicago, original bblse., bags or bales.) 
Whole Ground 

Allspice, prime ......... oeeeeess ooee- 40 43 
MOE ccccccccccccccccccese cooccte 45 

Chili pepper S 


Ginger, African 
Mace, 

East Indies 

East & West Indies Blend. 
Mustard flour, 

No. 


Nutmeg, Seer Banda. 


East & West Indies Blend 
Paprika, Spanish 
Pepper _— 


Black Malabar 

Black Lampong 
Pepper, white Singapore 

Muntok ... 

Packers 


BeEseesasesecesss 


SEEDS AND HERBS 
Ground 
Whole for Saus. 
Caraway seed cede 1.35 1.45 
Cominos seed ° 3% 
Coriander Morocco bleached...... . sass 
Coriander Morocco natural No. 1.. 
Mustard seed, fancy yellow 
American 
Marjoram, 
Oregano 
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Vee _ °° 


seer 
- += 


MARKET PRICES 
New York 


DRESSED BEEF 
City Dressed 


Choice, native, dressed..... 22 a 25 
Choice, native, light @2 25 
Native, common to fair @23 


Western Dressed Beef 
steers, good, 600-800 Ibs ‘ @22 
Native choice Feariings, 400-600 Ibs....22 @23 
Good to choice heifers 1 @23 
Good to choice cows 
Common to fair cows 
Fresh bologna bulls 


BEEF CUTS 

Western 

1 ribs, prime 2 @28 
‘> “See 1-23 @26 
N . ae 24 ars 
Yo. 1 loins, q ‘ a3s 
2 loins. . 2f ax 

g i as 





io, 1 hinds and ribs.. 
Yo. 2 hinds and ribs 
rounds. . ~ 
rounds... 


1 

No, 2 
vo. 3 
1 

2 


3 chucks. 
eile, reg. 4/ /6 ibs. 
Rolls, reg. 6/8 Ibs 
Tenderloins, 
Tenderloins, cows 
Tenderloins, bulls 
Shoulder clods : 


DRESSED SHEEP AND —. 
Spring lambs, good to choice........... 27 
Spring lambs, good to medium 
Spring lambs, medium .........++..-+- 25 
Sheep, good y 
Sheep, medium 


DRESSED HOGS 
Hogs, good and choice, head on, 
leaf fat in, mixed weights.... $21.25@ 21.50 


FRESH PORK CUTS 
Western 


Pork loins, —, , 50vas WB cccccccenss 281% @29 
Shoulders, 10/12 

Butts, regular, “0 Ibs 

Hams, regular, 10/12 Ibs 

Hams, skinned, fresh, 10/12 Ibs 

Picnics, fresh, 8 lbs 

Pork trimmings, 90/95% lean 3 

Pork trimmings, regular, 50% lean.....22 
Spareribs, medium 


Pork loins, fresh, — Ibs 

Shoulders, 6/8 Ibs. 

Butts, regular, 14/3 \bs 

Hams, regular, fresh, 10/12 Ibs........ 28 
Hams, skinned, fresh, 10/12 Ibs 

Picnics, fresh, 6 lbs 

Pork trimmings, extra lean, 90/95% ae 36 
Pork trimmings, regular, 50% lean. 
Spareribs, medium 


COOKED HAMS 
Cooked hams, choice, skin on, fatted 
Cooked hams, choice, skinless, fatted 


SMOKED MEATS 

Regular hams, 8/10 Ibs. 
Regular hams, 10/12 Ibs. 
Regular hams, 12/14 Ibs. 
Skinned hams, 10/12 Ibs. 
Skinned hams, 12/14 Ibs. 
Skinned hams, 16/18 Ibs. 
Skinned hams, 18/20 Ibs. 
Pienics, 6/8 Ibs. av 
Picnics, 4/6 Ibs. av 
Bacon, boneless, western 
Bacon, boneless, city....... 
Beef tongue, light 

f tongue, heavy 


BUTCHERS’ FAT 
$3.25 per cwt. 
Crcccccccceccoce ecceeeees 4.25 per cwt. 
5.00 per cwt. 
4.75 per ewt. 


GREEN CALFSKINS 
TH 9%- 12%- 14- 
9% 12% 14 18 
Prime No, 1 yeals.... 3. 30 8.55 .60 
1 a -25 3.30 
3.05 3.10 
3 2.95 


2.15 
2.15 
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WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of western dressed meats, quoted by the U. S. Department of 
Agriculture, Agricultural Marketing Administration, September 3, 1942: 


Fresh Beef: 
STEER, Choice: 


GOOD TG* +... cccccccsss $20.50@ 22.00 
500-600 Ibs. 20.50@ 22.00 
600-700 Ibs.? 20.50@ 22.00 
TOO-GSD Whe.® 2. ccccccccees & 20.50@ 22.00 
STEER, Good: 
400-500 Ibs.? { 20.5 
500-600 Ibs. 5 
600-700 Ibs.? { 20.5) 
700-800 Ibs.? 5 
STEER, Commercial: 
400-600 Ibs.* 
600-700 Ibs.? 
STEER, Utility: 
400-600 Ibs.* 


COW (All weights): 
Commercial 
Utility 
Cutter 
Canner 


CHICAGO 


-50@19.00 
7.50@19.00 


5.50@17.50 


Fresh Veal and Calf:* 


VEAL, Choice: 
80-130 Ibs. 
130-170 Ibs. 

VEAL, Good: 
50- 80 Ibs. 
80-130 Ibs. 
130-170 Ibs. 

VEAL, Commercial: 
50- 80 Ibs, 
80-130 Ibs. 
130-170 Ibs. 

VEAL, Utility: 
All weights 


19.00@ 21.00 
19.00@ 21.00 


17.00@ 19.00 
17.00@ 19.00 


.50@17.00 
Fresh Lamb and Mutton: 


SPRING LAMB, Choice: 
30-40 Ibs. 
40-45 Ibs. 
45-50 Ibs. 
50-60 Ibs. 

SPRING LAMB, Good: 
30-40 Ibs. 
40-45 Ibs. 34 bees. 50 
Sane Gk sentdedessondane 24.00@25.00 
50-60 Ibs. 

SPRING LAMB, Commercial: 
All weights 

SPRING LAMB, Utility: 
All weights 

YEARLING, All Weights: 
Commercial 
Utility 

MUTTON (Ewe), 70 Ibs. down: 


Good 12.00@ 14.00 
Commercial 11.00@12.00 
Utility 10.00@ 11.00 


Fresh Pork Cuts:+ 


LOINS No. 1 (Bladeless Incl.) : 
8-10 Tbs. ......cccccceces 24.00@29.00 
BES BG, ccccccccccsesecs 27.00@ 29.00 
12-15 Ibs. .. 25.50@27.50 
16-22 Ws. ....ceeeeeeeeees 24.00@26.00 
SHOULDERS, Skinned, N. Y. Style: 
B18 BS. cocccoccsccccces 26.00@ 27.50 


BUTTS, Boston Style: 


5.50@ 27.00 
5.50@27.00 
5.00@ 26.50 

00@ 26.00 


20.00@ 23.50 


18.00@20.00 


30.00@31.50 
SPARE RIBS: 
Half sheets 
TRIMMINGS: 
Regular 


BOSTON NEW YORK 


21.50@24.50 
cenkdate 21.50@24.50 
$21.00@ 23.00 21.50@24.50 
21.00@23.00 21.50@ 24.50 


20.00@ 24.00 
20.00@ 24.00 
20.00@ 24.00 
20.00@ 24.00 


20 0@ 22.00 


-00@ 23.50 
20.00@ 22.00 


20.00@ 23.50 


18.50@23.00 


-50@ 20.00 
18.50@ 23.00 


-50@20.00 
17.00@ 20.00 


18.004 19.00 18.00@20.50 
17.50@18.50 17.00@ 20.00 
17.00@ 18.00 16.50@19.00 

16.50@ 19.00 


:.00@ 18.50 
aoe 00 


22.00@ 26.50 
22.00@26.50 


20.00@ 22.50 20.00@25.50 
20.00@ 22.5 20.00@25.50 
20.00@ 25.50 


21.00@ 24.00 


19.00@ 21.00 


18.00@ 23.00 
19.00@21.00 


18.00@ 23.00 
18.00@ 23.00 


19.00@21.00 
19.00@21.00 


18.00@ 19.50 17.00@21.00 


28.00@30.00 
28.004 30.00 
27.50@29.50 
27.50@ 29.00 


27.00@30.00 
27.00@30.00 
27.00@30.00 
27.00@29.00 


28.00@ 29.00 
28.00@ 29.00 
26.00@ 28.00 
25.00@ 27.00 


27.00@29.00 27.00@ 29.00 
27.00@29.00 27.00@ 29.00 
26. 50@28.50 26.50@ 29. 
26.00@ 28.00 26.00@2 


26.00@ 28.00 
27.00@ 28.00 
25.00@ 26.00 


23.00@ 27.00 23.00@ 27.00 22.00@ 25.00 


21.00@24.00 21.00@24.00 19.00@ 22.00 


21.00@25.00 
19.00@ 22.00 


20.00@ 25.00 
18.00@22.00 


12.00@ 14.00 
11.00@12.00 
10.00@11.00 


12.00@13.00 
11.00@12.00 
10.00@ 11.00 


11.00@12.00 
10.00@11.00 
9.00@ 10.00 


29.00@31.00 
29.00@31.00 
28.00@31.00 
26.00@ 29.00 


28.00@34.00 
28.00@ 34.00 
27.00@31.00 
24.00@ 28.00 


28.00@30.00 
27.00@29.00 
26.00@ 28.00 


27.00@28.50 


29.00@ 34.00 


1Includes heifer 300-450 Ibs. and steer down to 300 lbs. at Chicago. “Includes koshered beef sales 
at Chicago. *Skin on at Chicago and New York; equivalent weights skin off at Boston and Philadelphia. 


*Based on 50-100 Ib. box sales to retailers. 


All quotations in dollars per hundredweight. 
and calculated carcass bases. 


, Veal, lamb, and mutton prices apply to straight 





FANCY MEATS 


Fresh steer tongues, untrimmed, per Ib 
Fresh steer tongues, l.c. trimmed, per Ib 


Sweetbreads, beef, per Ib........ ccccccccoecesece 25 


Sweetbreads, veal, a pair ° 
Beef kidneys, per 1D.......ssseeeeeecevece esvce 


Matton kidneys, each........eeeeeeeeee ccccccce © 


Livers, beef, per IbD.....ccccccccscccccccsesceee 
Ox-tails, per Ib 

Beef hanging tenders, per Ib 

Lamb fries, per Ib 


1942 


LESS GRAIN PER MEAT ANIMAL 


Although there has been a sharp in- 
crease in the prospective general sup- 
ply of feed grains this year, there will 
be 6 per cent less grain available to 
each meat animal because of the great 
increase in livestock numbers, the De- 
partment of Agriculture reported. 





Two-Way Trend Features 
Tallow and Grease Trade 


NEW YORK, SEPTEMBER 2, 1942 


TALLOW.—The market on tallows 
in the East was very quiet this week. 
Some of the larger buyers were show- 
ing fair interest in better grade prod- 
uct, but there was little or no call for 
lower grades. However, quotations re- 
mained at ceiling levels for all grades. 
Production appears to be somewhat 
lighter in the East than trade mem- 
bers had predicted. Practically no edi- 
ble tallow was offered again, although 
there was some call. The FSCC con- 
tinues to take up most of the offerings 
and practically nothing has been offered 
to regular buyers. There was some 
trading on choice at 8%c and prime 
went at 8%c, while a moderate amount 
of trading was reported on special at 
8%c. No confirmed sales of lower grade 
product were reported, but asking 
prices were at the maximum for all 
grades. 

STEARINE.—It is almost impossi- 
ble to find sales of any volume in this 
market. It is rumored that a little is 
sold to some of the smaller buyers, but 
it is hardly enough on which to base 
quotations. 

NEATSFOOT OIL.—Regular buyers 
are given little opportunity to buy 
better grades of neatsfoot oil and have 
to be content with small offerings of 
lower grades. Market continues with a 
firm undertone. Pure in barrels was 
quoted at 19%c; No. 1, 15%c, extra, 14c. 

OLEO OIL.—Trade is mostly nomi- 
nal. Producers are offering very little 
product, but at the same time buyers 
are showing little interest. 


GREASES.—The accumulation of 
lower grade greases has been fairly 
well cleaned up in the East during the 
last few weeks. For a while it appeared 
that some price concessions might have 
to be made in order to move the lower 
grades, but apparently they are well 
sold up now. All higher grades sold 
well again this week with A-white at 
8%c and B-white at 8%c. 


CHICAGO, SEPTEMBER 3, 1942 


TALLOW.—A two-way trend fea- 
tured trading in tallow this week. De- 
mand was broad at all times for better 
grades, but lower quality stuff was 
slow to move and there was some ac- 
cumulation toward the close of the 
week. There was no altering of prices 
on the lower grades, although it is 
seasonal for demand to drop down at 
this time of year. Larger buyers gave 
good support to tallows grading special 
or better and a fair volume of business 
was completed. Numerous tanks of 
choice tallow cleared at the ceiling 
rate of 8%c; prime made 8%c and spe- 
cial went at 8%c. Some lower grade 
product was offered, but failed to find 
much buying interest all week. 

STEARINE.—This branch of the 
market continues very dull with little 
or no trading reported from week to 
week. A little product is offered at all 
times and always at ceiling quotations. 

NEATSFOOT OIL.—Quotations 
were: Pure, 18%c, and cold test, 26c. 

GREASE OIL.—Quotations were as 
follows: No. 1, 13%c; No. 2, 13%c; ex- 
tra, 14%c; extra No. 1, 14c; extra 
winter strained, 14%c; prime burning, 
15%c; prime inedible, 15¢ and special 
No. 1, 13%c; acidless tallow oil, 13%c. 

GREASES.—The lower grades of 
grease found slow going this week just 
as did similar grades of tallow. Buyers 
just refused to bid on offerings, but 
rather than sacrifice at a price, pro- 
ducers were accumulating some prod- 
uct toward the close of the week. 
Demand was good at all times for 
higher grading grease and offerings 
were not quite equal to demand. A 
moderate amount of choice white grease 
cleared at the ceiling of 8%c. A-white 
sold at 8%c and B-white at 8'%c, both 
prices being ceiling levels. It was the 
yellow and brown grades of grease 
that were slow to sell and some offer 
ings were without bids all week. No 
price concessions were made, however. 


BY-PRODUCTS MARKETS 


(Quotations are basis Chicago, Sept, 3) 
The market was at almost a complete 
standstill on most by-products this 
week. A few odd sales of blood and 
cracklings were uncovered at ceiling 
levels, and it was reported that there 
was a little quiet trading on some other 
items. All quotations remained at max- 

imum levels with the trade very tight. 


Unit 


: Ammonia 
Unground, loose $5.85 


Digester Feed Tankage Materials 


Unground, per unit prot........ Z 
Liquid stick, tank cars 


Packinghouse Feeds 


Carlots 
Per ton 
60% digester tankage, bulk.. 
50% meat and bone scraps, bulk 
Blood-meal . 
Special steam bone-meal...... 


Bone Meals (Fertilizer Grades) 


Per ton 


$35.00@ 36.00 
35.00@ 36.00 


Steam, ground, 3 & 50......... 
Steam, ground, 2 & 26........ . 


Fertilizer Materials 


*e 

High grade tankage, ground nO 
10@11% ammonia 

Bone tankage, unground, per ton 

Hoof meal 


$ 3.85@4.00n 
. 30.00@31.00 
4.25@ 4.500 


Dry Rendered Tankage 


Hard pressed and expeller unground 


45 to 52% protein (low test)............$1.2 
57 to 62% protein (high test)........... 


Gelatine and Glue Stocks 


Per ewt. 
Calf trimmings (lime) ...ccccccccsccccvcses $1.00° 
Hide trimmings (lined) -. 
Sinews and pizzles (green, salted)......... 100° 

e ol 
Cattle jaws, skulls and knuckles... .$40.00@42.00n 
Pig skin scraps and trim, per lb... 74@ 7 


*Denotes ceiling price, f.o.b. shipping point. 


Bones and Hoofs 


Per ton 
Round shins, heavy $65.00@75.0 
light 65.00 
Flat shins, heavy. 60.00@ 65.00 
ight aa 60.00 
Blades, buttocks, shoulders & thighs. 57. 
Hoofs, white 35 
Hoofs, house run, 
Junk bones 


Animal Hair 


Winter coil dried, per ton ’ 60.00 
Summer coil dried, per ton 40.00 
Winter processed, black, nominal 
Winter processed, gray, 8 
Cattle switches : 4 





For Army or Navy Beef, Specify: 


EXTRA DIVIDENDS For 


Amn 
Vess 
Blood 
Ungro 
6% 


CAHN’S BEEF BAGS! 


The high quality beef used by the Army and Navy cer- 


-NEVERFAIL users 


Large packers, small packers ... ham packers from 
every state in the Union report sharply rising sales 
and profits soon after starting to use the NEVERFAIL 
3-Day Ham Cure. It’s the “Pre-seasoned” flavor! 
That, and improved texture, mildness and color 
that win and hold new customers. Write today for 
a free demonstration in your own plant. 


tainly deserves the finest possible protection . . . for de- 
pendable, economical Beef Tubing, come to CAHN! Im- 
mediate deliveries, all widths. 


0 to hah. 


. J . » * ¥ 
(] 222 W. ADAMS ST., CHICAGO, ILLINOIS fe MAYER & SONS ( 0. 
6819 27 OUTH ASHLANC AVENU . Lt 


° CHICAGO 


BUY WAR BONDS 


Selling Agent: THE ADLER COMPANY, CINCINNATI 
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OIL CHEMISTS’ MEETING 


Second annual fall meeting of the 
American Oil Chemists’ Society has been 
scheduled for October 7, 8 and 9 at 
the Drake hotel, Chicago. Among those 
who will deliver papers on fats and 
oils are D. T. Swern and R. W. Riemen- 
schneider, Eastern Regional Research 
Laboratory; J. P. Kass, Northern 
Regional Research Laboratory; H. A. 
Schuette and R. M. Christensen, Uni- 
versity of Wisconsin; R. W. Hastings, 
West Virginia Pulp & Paper Co., and 
J. G. Kane, University of Wisconsin. 

Research men representing Swift & 
Company, Colgate-Palmolive-Peet Corp., 
Lever Brothers Co. and Refining, Inc., 
will present papers at a section devoted 
to soap and soap products. Dr. Mattikow 
of Refining, Inc., will speak on a sub- 
ject relating to glycerine recovery and 
the by-products formed in glycerine 
breakdown during recovery. 

A display of industrial exhibits held 
in connection with the fall meeting will 
depict the newest developments in oil, 
fat and soap processing equipment and 
laboratory apparatus. H. L. Roschen, 
Swift & Company, Chicago, is chair- 
man of the local convention committee 
for the event. 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 


Ammonium sulphate, bulk, per ton, basis ex- 
vessel Atlantic ports 
Blood, dried, 16% per unit................. 
Unground fish scrap, dried, 114%2.% ammonia, 
16% B. P. L., f.o.b. fish factory 
Fish meal, foreign, 114%2% ammonia, 
is C0 Ml, . covceecescesees oe cccse MD 
CT .vccsncesesdccsseseccesce GHEE 
Fish scrap (acidulated), 7% ammonia, 3% 
A. P. A., f.0.b, fish factories 
Seda nitrate, per net ton, bulk, ex-vessel 
Atlantic and Gulf ports.................. 30.00 
in 200-lb. bags 
in 100-lb. bags 
Fertilizer tankage, ground, 10% ammonia, 
10% B. P. L., bulk 
Feeding tankage, unground, 
nia, 15% B. P. L., bulk 


10-12% ammo- 


yr, 44%% and 

per ton, f.o.b. works 

Superphosphate, bulk, 
ton, 16% flat 


50%, 


f.o.b. 


Dry Rendered Tankage 


50/55% protein, unground 
60% protein, unground 


Cotton Oil Futures Firm 
as Trading Volume Gains 


OLUME of trading was somewhat 
V better in New York cottonseed oil 
futures this week, although the 
market failed to show any marked 
change in trend. Some switching was 
uncovered in the various months, but 
there was also a fair volume of options 
sold. However, open interest in the mar- 
ket changed little and remained close 
to the 150 mark. 


Traders in the futures market are 
awaiting action by the government on 
a program for oilseed crops of this 
season which includes cottonseed. Even 
though indications are for sharply in- 
creased harvestings of oi! bearing crops, 
the market showed no signs of weaken- 
ing for the government has warned 
that there may be some shortage in oils 
because of the lack of imports. 


Refined oil was again rather slow 
this week and it was reported available 
at 15%c. Crude oil was quiet. Not 
much seed was being pressed as yet, 
although the low end of the Cotton 
Belt was beginning to move some prod- 
uct to gins. Crop conditions were favor- 
able, although rain was fairly heavy in 
spots. 

Cottonseed oil shortening was dull. 
Hydrogenated was at 18c and ten drum 
lots of shortening were quoted at 16%4c. 
Little trading was reported. 


SOYBEAN OIL.—Tone of the soy- 





OLEOMARGARINE 


F. 0. B. CHICAGO 


White domestic vegetable 
White animal fat......... 
Water churned pastry 
Milk churned pastry 
Vegetable type 


VEGETABLE OILS 


Crude cotton seed oil, in tanks, f.o.b. 

Valley points. prompt 5 
White deodorized, bbls., f.o.b. Chgo.... 16% 
Yellow, deodorized , 16% 
Soap stock, 50% f.f.a., f.o.b. consuming 

points - 24@ 2% 
Soybean oil, in tanks, f.o.b. mills. 11%b 
Corn oil, in tanks, f.o.b. mills . 12% 


bean oil market is a little better than 
a few weeks back. Quotations remain 
under the ceiling levels, but it is easier 
to get bids from the buying side. Bids 
of 11%c, Decatur basis, were being 
passed out and some was reported sold. 

PEANUT OIL.—Offerings of crude 
and refined oil were’ again scarce this 
week and the market maintained a firm 
tone with ceiling quotations bid. It was 
announced that the government plans 
to purchase peanuts in excess of quotas 
and that they will be crushed for oil. 

OLIVE OIL.—Trading is light. Sell- 
ers are offering imported at $4.65 to 
$4.85 while California oil is offered on 
spot at $4.15 to $4.20. 

PALM OIL.—Practically no trading 
reported. Market is firm with quota- 
tions at ceiling levels. 

COTTONSEED OIL. — Southeast 
crude was quoted Thursday at 12%c 
paid; Valley 12%c nominal, and Texas, 
12%c paid at common points. 

Futures market transactions for the 
week at New York were: 

MONDAY, AUGUST 31, 1942 
—Range— 
Sales High 


2 13.75 


Low 
Sept. 13.75 
Oct. ° ° 
Dee. .. : 3 
Jan. .. ee 
Mar. 1 


Sales, 6 lots. 


TUESDAY, SEPTEMBER 1, 


13.80 13.80 


Sept 

GER. cvceos 1 
Dee, . 1 
Jan. 

Mar. .. 


Sales, 2 lots 


WEDNESDAY, SEPTEMBER 2, 1 


14.04 
13.95 


14 05 
13.95 


Sept. 
. sues § 
Dee. ‘ secose 
Jan. .. 
Mar. .. . 

Sales, 21 lots, 


THURSDAY, SEPTEMBER 


13.95 
13.90 


13.96 
13.95 


eo3 


RB che 


Ses 


14.02 14.00 


Sept. .. 
Oct. 
Dec. 
Jan 
Mar. ; 
Sales, 8 lots. 


(See 


8 13.76 13.76 


later markets on page 35 








A COMPLETE VOLUME 


of 26 issues of THE NATIONAL PROVISIONER can be 
easily filed for reference to items of trade information or 
trade statistics by putting them in our 


New Multiple Binder 


Simple as filing 


regular bound book. Cloth 
board cover and name 
stamped in ¢g 

$1.75, postpaid. Send us 
your orders today. 


No key, nothing to unscrew. 
Slip in place and they stay 
there until you want them. 


THE NATIONAL PROVISIONER o<2zSs*s.. Chicago, lll 








PRECISION UNIFORMITY 


Another Important 
Diamond Crystal Advantage 





letters in an 
Looks like a 


old. Priced at 


For Goodness Sake, 
Specify 


Diamond Crystal Salt! 


Uniform Color — Purity — Dryness 
Solubility — Precision Screening 
Cleanliness — Flake Character 


DIAMOND CRYSTAL SALT CO., INC., ST. CLAIR, MICH. 
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HIDES AND SKINS 





All hide markets, including New 
York and Pacific Coast, sold up to 
end of August at ceiling prices—Calf 
and kipskins cleaned up same basis. 


Chicago 


PACKER HIDES.—There was a light 
volume of business during the week, in- 
volving odds and ends of unsold packs 
of hides held over from last week, and 
all packers are just about sold up to the 
end of August under the WPB permits, 
which do not expire until Sept. 5. The 
larger outside independent packers sold 
hides earlier, and the New York and 
Pacific Coast markets are also about 
cleared for the month. 


A few permits for native steers and 
extreme light native steers are under- 
stood to have been unfilled; other de- 
scriptions are reported to have matched 
up fairly well with the permits received 
by packers. 

At points where the production of 
Colorados warranted, packers used the 
new optional method of salting hides, 
with all heavy branded hides salted and 
sold together, thus securing 14%c for 
Colorados. Light and extreme light 
branded steers were salted together and 
moved at 14%c from such points, while 
plants using the older method of salting 
secured 15c for extreme light Texas 
steers. 

Ceiling prices, as listed, were paid 
for all other descriptions and the mar- 
ket is called strong on that basis. De- 
mand continues well in excess of the 
supply of hides, although early esti- 
mates indicate that receipts at the 
twelve western markets during Aug. 
totalled 1,022,500 head of cattle, the 
largest receipts for any month since last 
October, and close to a new record for 
August. Receipts for Sept. and Oct. are 
expected to show the usual increase 
over August, or possibly more. 

OUTSIDE SMALL PACKER.—The 
market is said to be well sold up on out- 
side small packer productions, and 
quotable strong at 15c, flat, trimmed, for 
all-weight native steers and cows, and 
14c for brands; native bulls at 11%c, 
flat, trimmed, and branded bulls 10%c. 
Bulls under 58 Ib. can be included with 
steers and cows. The OPA issued a 
series of questions and answers early 
this week pertaining to the recent 
changes in price schedule, effective July 
24, as a result of a meeting at Washing- 
ton a couple weeks back. It was ex- 
plained that small packers could salt 
their hides in the usual manner but 
could sort the hides when taken up 
according to big packer selection and 
thereby receive the same prices as big 
packers, on a selected basis; however, 
they cannot sort out part of the hides 
and sell the remainder on a flat basis. 
These OPA questions and answers are 
being printed in full elsewhere in this 
issue. 


PACIFIC COAST.—Trading at the 
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week-end and early this week disposed 
of Pacific Coast Aug. production of 
hides at the ceiling levels, 13%c, flat, 
trimmed, for steers and cows and 10c 
for bulls, f.o.b. shipping points. 


FOREIGN WET SALTED HIDES.— 
The South American market has been 
comparatively quiet so far this week, 
but prices are quoted unchanged, being 
controlled by the issuance of permits by 
the DSC. A couple packs were reported 
early in the week, involving 2,700 stand- 
ard cows at 98 pesos, and 2,600 reject 
cows at 92 pesos, steady with last re- 
ported sales. 

COUNTRY HIDES.—tTrading previ- 
ous week about cleared the country hide 
market of the August hide accumula- 
tion and ‘action for the next several 
weeks will be confined to the usual light 
trading between collectors until next 
WPB permits are issued. The volume of 
business was limited, as production is 
light at this season, but several cars of 
all-weights were reported moving at 
15¢, flat, trimmed, or 14c, flat, un- 
trimmed, f.o.b. shipping point. Heavy 
steers and cows are quotable around 
14c, flat, trimmed. Trimmed buff 
weights and also extremes are quotable 
at 15c, flat. Bulls are quoted 10@10%ec, 
flat, trimmed, for natives and a cent less 
for brands. Glues are nominal around 
12@12%ec, flat, trimmed. All-weight 
branded hides listed 13%@14c, flat, 
trimmed. 

CALFSKINS.—AIll packers finished 
moving their Aug. calfskin production 
late last week and trading is over for 
the present until the next WPB permits 
are issued, probably late in Sept. Ceil- 
ing prices were paid, 27c for heavy calf- 
skins and 23%c for lights under 9% Ibs. 

The city calfskin market was also 
cleared last week at the maximum 
prices, 8/10 lb. at 20%4c and 10/15 Ib. at 
23c, with outside cities going at the 
same prices. Receipts of country calf- 
skins are limited and market quotable 
at 16c for 10 lb. and down, and 18c for 
10/15 lb., f.o.b. shipping point. City 
light calf and deacons are quotable at 
$1.43, selected. 


KIPSKINS. — Further trading late 
last week cleared the Aug. production 
of packer kipskins at the ceiling prices, 
15-30 lb. natives at 20c, and brands at 
174ec. 

There was a limited volume of busi- 
ness in city kipskins last week at 18c 
for 15-30 Ib. natives and 17c for brands, 
cleaning up the Aug. production; out- 
side cities are quotable at same figures, 
and country kips at 16c, flat, f.o.b. ship- 
ping point. 

Packer regular slunks sold late last 
week at $1.10, flat; hairless are quoted 
at 55c, flat. 

HORSEHIDES.—tThere is a good de- 
mand for horsehides and a steady move- 
ment at individual ceiling prices, usu- 
ally in a range of $7.50@7.65, selected, 
f.o.b. nearby shipping points, for city 


The 


renderers with manes and tails on, and 
$7.10@7.25, del’d Chgo., for trimmed 
renderers. Mixed city and country lots 
range $6.50@6.60, Chgo. 

SHEEPSKINS.—Dry pelts are more 
or less nominal at 27@27%c per jh, 
del’d Chgo., for full wools. Demand con. 
tinues strong for packer shearlings and 
several cars reported this week at ceil- 
ing prices, No. 1’s at $2.15, No. 2’s $1.99 
No. 3’s $1.00 and No. 4’s 40ce; production 
is light now in most quarters. Pickled 
skins are moving steadily at individyal 
ceiling prices and market usually quoted 
around $7.50@7.75 per doz. packer pro- 
duction. Some trading in packer lamb 
pelts is expected during the coming 
week on bids; market on Aug. pelts is 
usually quoted around $2.45@2.60 per 
ewt. liveweight basis for northern 
natives, and $2.65@2.80 per ewt. for 
westerns. 


New York 


PACKER HIDES.—The New York 
packers have moved their Aug. produe- 
tion of hides at full ceiling prices and 
the market is called strong at the full 
ceiling levels for all descriptions, 

CALFSKINS.—Trading late last week 
about cleared the New York market of 
all the Aug. accumulation of calf and 
kipskins, with ceiling prices paid on all 
selections. Collectors moved 3-4’s at 
$1.15, 4-5’s $1.30, 5-7’s $1.65, 7-9's 
$2.60, 9-12’s $3.55, 12/17 kips $3.95 and 
17 lb. up $4.35. Packers sold 3-4’s at 
$1.25, 4-5’s $1.40, 5-7’s $1.80, 7-9's 
$2.80, 9-12’s $3.80, 12/17 kips $4.20, and 
17 lb. up $4.60. 


CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended Sept. 4, 1942: 


PACKER HIDES 
Week ended Prev. 
Sept. 4 week 

@15% @15% 
@14% @14% 


Hvy. nat. strs. 
Hvy. Tex. strs. 
Hvy. butt 

brnd’d strs.. @14% @l14% 
Hvy. Col. strs. @l4 @il4 
Ex-light Tex. 

strs. @15 @15 
Brnd’d cows.. @14% @14% 
Hvy. nat. cows @15% @15% 
Lt. nat, cows. @15% @15% 
Nat. bulls.... @l2 @l2 
Brnd’d bulls.. @il @ll 
Calfskins ....23%@27 23% @27 
Kips, y @20 
Kips, brnd’d.. @1i% 
Slunks, reg. .. @1.10 
Slunks, hris.. @55 @55 


CITY AND OUTSIDE SMALL PACKERS 
Nat. all-wts.. 144%@15 
Branded 14 Gita 
Nat. bulls.... 11%@2 
Brnd’d bulls.. 10% @11 
Calfskins ....5 20144 @23 
Kips s 20 
Slunks, 1.10 95 
Slunks, hris... @55 @5 

All packer hides and all calf and kipskine 
quoted on trimmed, selected basis; small packer 
hides quoted flat, trimmed; all slunks quoted flat. 


COUNTRY HIDES 

Hvy. steers... @l4 @i4 
Hvy. cows.... @l4 @li4 
Buffs @15 @15 
Extremes .... @i5 @15 
Bulls @10% 10 @10% 
Calfskins .... @18 16 @18 
Kipskins @16 @16 
Horsehides ...6.50@7.65 6.50@7.65 

All country hides and skins quoted om fiat 
basis. 


114% @11% 
‘ene 


SHEEPSKINS qu 
Pkr. shearlgs. @2.15 @2.15 1.75@1- 
Dry pelts.....27 @27% 27 @27% 2% Gh 
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NEW YORK LIVESTOCK 


Livestock prices at Jersey City 
August 31, 1942, as reported by the Ag- 
‘cultural Marketing Administration: 


CATTLE 
Steers, medium 
Cows, medium 
Cows, cutter and common... 
Cows, canners 
Bulls, good . 
Bulls, medium ... 
Bulls, cutter to common 


14.65 
10.50@11.25 
9.00@ 10.25 
Down to 7.00 
12.00@ 12.50 
11.00@12.00 
9.00@11.00 


CALVES: 


Vealers, good to choice . .$16.50@17.50 


HOGS: 


Hogs, good and choice... $15.15 


LAMBS: 
Lambs, good to choice 


. . .$15.75@16.10 
Lambs, common to medium 


10.50@ 14.50 


Receipts of salable livestock at Jersey 
City market for week ended August 29, 
1942: 

Cattle 


Salable receipts 866 
Total, with directs. ..6,829 


Calves Hogs* Sheep 
1,648 115 
16,952 20,645 
Previous week: 

Salable receipts. 1,040 
Total, with directs.7,768 
*Including hogs at 31st street. 


1,805 311 


18,087 18,858 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended August 29, 1942, were 4,- 
708,000 lbs.; previous week, 5,327,000 
lbs.; same week last year, 4,528,000 lbs.; 
Jan. 1 to date, 188,083,000 lbs.; same 
period of last year, 173,680,000 Ibs. 

Shipments of hides from Chicago for 
week ended August 29, 1942, were 4,- 
928,000 lbs.; previous week 5,423,000 
lbs.; same week last year, 4,986,000 lbs.; 
Jan. 1 to date, 201,439,000 lbs.; same 
period last year, 182,095,000 Ibs. 


EASTERN FERTILIZER MARKETS 


New York, September 2, 1942 

Blood continues to sell at ceiling prices 
of $5.50 f.o.b. New York with demand 
far from satisfied. No tankage was 
available on the market, although some 
orders were open. Cracklings are sell- 
ing on a steady level with the demand 
exceeding the supply. The price of do- 
mestic nitrate of soda has been contin- 
ued for September shipment. 


WEEK'S CLOSING MARKETS 





FRIDAY'S CLOSING 


Provisions 

A very thin trade was uncovered in 
provisions on Friday. The approaching 
holiday will curtail killing operations 
and that was one reason offerings were 
light today. Some part-car business 
was reported and all sales were at maxi- 
mum levels. Hogs were firm at Chicago 
and lard was quiet. 


Cottonseed Oil 
Valley crude and Southeast, 
asked; Texas, 12%c bid. 
Quotations on New York bleachable 
cottonseed oil, Friday close, were: Sept. 
3.50; Oct. 13.70; Dec. 13.77; Jan. 13.79; 
Mar. 13.85; no sales. 


125% 


Cash Farm Income for 
July Is Sharply Higher 


Cash income from farm marketings in 
July totaled $1,219,000,000, and the 
$200,000,000 increase from June was 
about normal despite a decline in in- 
come from meat animals, the Depart- 
ment of Agriculture reported this week. 

The seasonally adjusted index of in- 
come from crops advanced from 94.0 
per cent of the 1924-29 average in June 
to 105.0 per cent in July, but the index 
of income from all livestock and live- 
stock products declined from 165.5 per 
cent to 155.5 per cent. 

The record marketings of meat ani- 
mals in June were followed by sales 
more nearly in line with usual summer 
marketings. 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
the week ended August 29, 1942: 


Week 
August 29 
Cured meats, Ibs.35,740,000 
Fresh meats, Ibs.50,712,000 
Lard, Ibs 7,423,000 


Previous Same 
week wee 
36,678,000 
51,233,000 
6,953,000 


CHICAGO LIVESTOCK RECEIPTS 
HEAVY IN AUGUST 


The Chicago stockyards last month 
handled the largest number of meat ani- 
mals for August since 1934. The total 
of 794,526 cattle, calves, hogs, sheep 
and lambs compared with 664,516 last 
year and 627,320 two years ago, in- 
creases of 19 per cent and 26 per cent, 
respectively. 

Cattle receipts of 211,643 head were 
the largest for any month since Novem- 
ber, 1936, and third largest for August 
since 1927. They compared with 170,008 
last year and 155,326 two years ago. 

Hogs numbered 347,570 head, the 
smallest total since April, owing to a 
seasonal decline in shipping from farms, 
but this was the largest August volume 
since 1934. Sheep and lamb receipts of 
215,159 were the largest for any month 
since April. 





FSCC PURCHASES 











Purchases by the FSCC on August 
27th, consisted of 14,757,960 lbs. lard; 
174,000 lbs. rendered pork fat; 33,401,- 
848 lbs. canned pork products; 455,000 
Ibs. cured pork; 175,000 lbs. Wiltshire 
siaes; 217,000 lbs. frozen pork loins; 
206,000 lbs. frozen pork trimmings; 
331,000 lbs. frozen pork livers, 158,884 
bundles, 100-yds. each, hog casings; 
1,182,000 lbs. edible tallow, and 112,000 
Ibs. extra oleo oil. 


SOUTHEASTERN RECEIPTS 


Receipts of livestock, as reported by 
the Agricultural Marketing Administra- 
tion, at seven southern packing plants 
located at Albany, Columbus, Moultrie, 
Thomasville, and Tifton, Ga.; Dothan, 
Ala.; Jacksonville, Fla.; week ended 
August 29: 

Cattle 
Week ended August 29 3,264 662 
Last week .. : . -8,02% 421 
Last year .. ° 2,7 577 


Calves Hogs 
5,435 
4,971 
4,784 





ADELMANN 


HAM BOILERS 


Assure perfect shape and 
plus minimum shrinkage, ease of clean- 
ing, quick operation, even spring pressure 
and long life. Because of priorities on alu- 
minum, now available in Tinned Steel and 
Nirosta (Stainless) Steel only, in a few 
selected sizes. Ask for particulars today. 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. © Chicago Office, 332 S. Michigan Ave. 
bropean Representatives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lane, 
hed Australian and New Zealand Representatives: Gollin & Co., Pty. Ltd., Offices 

Principal Cities. Canadian Representative: C. A. Pemberton & Co., Ltd., Toronto, Ont. 
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Cattle Prices Lower 
on Heavy Marketings 


HARP fluctuations marked trading 

in livestock at major market cen- 
ters this week. Hog prices broke early, 
but regained some of their losses as 
the week closed. A substantial decline 
was registered on practically all grades 
of cattle as producers unloaded the 
heaviest supplies in several years. 

Conditions have changed somewhat in 
the hog market in the past few weeks 
and prices have been altered to conform 
to the character of receipts. The Corn 
Belt area has moved very few 1942 
pigs as yet, and there are indications 
that it may be another 30 days before 
hogs are sold in large volume. How- 
ever, bigger percentages of light hogs 
have been found at some markets, and 
especially at those receiving supplies 
from Ohio, Michigan and Indiana. Farm- 
ers in these states generally consider 
their hogs heavy enough when they 
reach the 200-lb. mark, and a great 
number are sold weighing down to 180 
Ibs. and even less. There have been 
fewer extreme lights this year. 

Because lights were more plentiful 
than medium-weight hogs, packers were 
able to lower quotations on the former 
more than on the medium-weights. In 
fact, the latter were topping the market 
most of the week. 

Although the decline in live hog prices 
was fairly sharp compared with the 
recent high time, the cut-out test on all 
weights continued very much in the red 
(see page 29). 

A big share of the recent sharp ad- 
vance in cattle prices was erased in the 
first few days of trading at leadinz 
markets this week. Unloadings were 
heavy for all classes with the selling 
showing signs of being a sort of liqui- 
dation on the part of feeders. Many 


farmers have been unnerved by recent 
talk of ceilings on live animals and 
have been cashing in on the best early 
fall prices in many years. 

A big percentage of the stock coming 
in was far from finished, but farmers 
admitted cattle were making money at 
present rates, hence the selling. A great 
many of them plan to retire temporar- 
ily from cattle feeding until definite 
plans are announced for ceilings and/or 
rationing. 

Although cattle feeding operations 
have been reduced somewhat in recent 
months, many influential midwestern 
cattle feeders have made plans to fill 
feedlots this fall with the usual number 
of thin stock. The smaller operators are 
showing caution in buying feeder stock 
for this winter. 


Buy Thin Steers Now 


One well known Illinois cattle feeder 
and business man reported at the Chi- 
cago market this week that he has con- 
tracted for delivery of 500 thin steers 
for the near future. This will load his 
feedlots. to capacity. Several other 
larger operators have also made plans 
for delivery of their fall thin stock, even 
though prices are above a year ago. 

These larger operators reason that no 
action will be taken by Washington 
agencies to cause cattle finishers to 
hold down on operations. They point 
out that all orders have been for heavy 
production of beef, and, until recently, 
the Department of Agriculture and 
WPB have been inclined to urge further 
finishing of cattle. If any plan were 
proposed or put into effect that might 
curtail production, these feeders believe 
it would be short-lived, for the need is 
for greater feeding operations. It was 
also pointed out that the Department 
of Agriculture would scarcely approve 
a plan that would be costly to farmers 
who have already purchased thousands 
of feeder cattle at a heavy investment. 


Big Gain in Canadian 


Cattle Exports to U, s, 


MONTREAL.—With home beef re. 
quirements cared for by purchases of 
the Wartime Food Corporation, (a. 
nadian beef cattle exports to the U, §. 
in the present year to August 27 totaled 
120,232 head, the Department of Agri- 
culture reported. In same period last 
year, exports totaled 89,638 head. 


Formation of the Food Corporation, 
which purchases cattle at export prices 
in order to hold in Canada some of 
those otherwise destined for the U. §, 
was announced in June after beef short- 
ages had been experienced in severa] 
eastern centres. Under a quota arrange- 
ment with the U. S., about 50,000 beef 
cattle are allowed to cross the border 
each quarter at preferred duty rates, 
As the number purchased by the Food 
Corporation and the number actually 
exported now total the permitted quota 
figure, the Food Corporation has ceased 
purchases for the quarter which began 
July 1. 


LIVESTOCK SUPPLY SOURCES 


Percentage of livestock slaughtered 
during July, bought at stockyards and 
direct, is reported by the U. S. Depart- 
ment of Agriculture, Agricultural Mar- 
keting Administration, as follows: 

July June July 
1942 1942 1941 
Per- Per- Per- 
Cattle— cent cent cent 

Stockyards 75.40 75.59 74.52 

Ge ecevcscccoeses 24.60 24.41 25.48 
Calves— 

Stockyards .... 62.14 61.83 

GE? exddewseesecc eee 38.17 
Hogs 

Stockyards 9 44.38 

Other 2.05 55.62 
Sheep and lambs— 


Btockyards ..........62.3 56.69 
eee 40.31 





SET YOUR COURSE NOW 


for profitable livestock buying . . . 
AND AN EARLY ALLIED VICTORY! 


FORT WAYNE, IND. 


DAYTON, OHIO 


LAFAYETTE, IND. 

CINCINNATI, OHIO NASHVILLE, TENN, | 

INDIANAPOLIS, IND. MONTGOMERY , ALA. 
OMAHA, NEB. 


KENNETT-MURRAY 


maevr.g&STOCSE BUYING 
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DETROIT, MICH. 





Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 








LOUISVILLE, KY. 








SIOUX CITY, IOWA 
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The MULTIPLE BINDER 


FOR YOUR 1942 COPIES OF 
THE NATIONAL PROVISIONER 


A complete volume of 26 issues can be eas- 
ily kept for future reference in this binder. 


HAVE YOU ORDERED 





——— 





a 


—— 





The National Provisioner—September 5, 19% 





Fe 


S 
catt 
will 
alth 
yeal 
on | 
cent 
but 
194¢ 
yeal 
ings 
adva 
and 
woul 
heav 
Live 
gust 

Ni 
ing 
pect 
favo! 

With 
prod 
furtk 
be f: 

of g 

hay : 

feede 

June 

a ye 

tition 

able 


Lam 
Th 


32.3 | 
the r 
favor 
sultec 
860,0( 
but t 
near; 

The 
decres 
June, 
per ce 
the lz 
Inspec 
and la 
for th 
output 
ably vy 
the m 


The 
stock 
tion di 
culturs 


Cattle 


Steers 
Cows ; 
Bulls ; 
Hogs— 
Sows 


Barrow 
Stags 


Sheep anc 
Lambs 
Sheep 


Wate 


The Ne 





Fewer Slaughter Steers 
For Balance of 1942 


Slaughter supplies of well-finished 
cattle during the remainder of 1942 
will be smaller than a year earlier, 
although about as large as in most 
years since 1933. The number of cattle 
on feed in the Corn Belt was 19 per 
cent smaller this August 1 than last, 
but was little changed from August, 
1940. Most of the decrease from last 
vear was in long-fed cattle. Price ceil- 
ings for beef have reduced the price 
advantage of fat cattle, and during June 
and July cattle were sold that normally 
would be fed to higher finish and 
heavier weights, it was stated in The 
Livestock and Wool Situation for Au- 
gust. 

No drastic reduction in cattle feed- 
ing during the 1942-43 season is ex- 
pected, although the outlook is less 
favorable than in several recent years. 
With current prices for cattle and feed, 
production of long-fed cattle may be 
further curtailed, but cattle may still 
be fattened on considerable quantities 
of grain and concentrates as well as 
hay and other roughage. Shipments of 
feeder cattle to the Corn Belt during 
June and July were about as large as 
a year earlier, despite strong compe- 
tition from packers for all cattle suit- 
able for immediate slaughter. 


Lamb Crop Smaller 


The 1942 lamb crop is estimated at 
32.3 million head, 2 per cent less than 
the record large crop last year. Un- 
favorable weather at lambing time re- 
sulted in a reduction of approximately 
860,000 head in the western lamb crop, 
but the crop in the native states was 
nearly 270,000 head above 1941. 


There has been a marked seasonal 
decrease in hog marketings since mid- 
June, but slaughter during July was 29 
per cent larger than a year earlier and 
the largest for the month since 1933. 
Inspected slaughter of cattle and sheep 
and lambs established new high records 
for the month during July, and total 
output of federal inspected meats prob- 
ably was the largest ever recorded for 
the month. 


KINDS OF LIVESTOCK KILLED 


The percentage of each class of live- 
stock slaughtered under federal inspec- 
tion during July according to the Agri- 
cultural Marketing Administration. 


July June 
1942 
: Per- 
Cattle— 
Steers . 53. 
Cows and heifers... .4: 
Bulls and stags 


Hogs— 
Sows ... 
Barrows - 
Stags and boars.. 
Sheep and lambs 


. 89.75 89.54 
-10.25 10.46 


Watch “Wanted” page for Bargains. 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets, Thursday, September 3, 1942, as re- 


= by U. S. Department of Agriculture, Agricultural Marketing Administra- 
ion: 


Hogs (soft & oily not quoted): CHICAGO NAT. STK. YDS. OMAHA KANS. CITY 8ST. PAUL 
BARROWS& GILTS: 
Good and Choice: 


120-140 Ibs. ... $.25@13.75 $13.25@18.75 

140-160 Ibs. "13.50@14.10  13.-73@14.25 ia re 
160-180 Ibs, ..+. 18.85@14. 14.25 
180-200 Ibs. ... .. 14.306 5 ' 
200-220 eis. 14.53 


$13.85@ 14.10 cada tbac 
14.00@14.20 $14.10@14.30 
55 13.85@14.25 14.10@14.30 14.20@14.30 
220-240 i 14.55@14.65 14.15@14.30 14.15@14.30 14.20@14.30 
—— EPR ee ’ 7 14.55@14.65 14.10@14.35 14.15@14.30 14.20@14.30 
270-300 : se +45 f 14.40@14.65 14.00@14.15 14.10@14.25 14.15@14.30 
300-330 Ibs. |. 35@14.55 14.25@14.40  13.90@14.00  14.00@14.15 14.05@14.25 
330 360 . see 30@ 14. 14.15@ 14.30 13.85@ 14.00 13.90@ 14.10 14.00@ 14.20 
330-360 De aiesaesetad dies 25@ 14.3! 14.00@14.15 13.80@13.90 13.80@14.00 13.85@14.15 
Medium 


160-220 y wees : 3.50@ 14.25 3.50@14.5 13.10@14.00 13.90@ 14.2: -85@14.15 
SOWS: 
Good and Choice 


270 300 Ibs. .... -. 14.15@14.27 -10@14.17 1 
300-330 Ibs «+e 14.00@14.1! -10@14.1! 1 
1 
1 


3.65@13.7% .80 -70@ 13. 
3.60@13.7! 3.70@ 18. 
3.60@ 13.7: 3.70@ 13.7% 
3.50@13. é 3.70@13 


330-360 Ibs. --.. 13,.90@14. 10@14. 
360-400 Ibs. .. 183.85@14. 3.90@ 14 


Good: 
400 450 ih wena teecen. Se 3.90@ 14. 3.45@13.6 3.404 13.60 3.00@ 13. 
450-500 3.50@13. 3.50 13. 3.30@13.! 3.35@ 13.50 3.55@ 13. 
Slaughter Cattle, Vealers and Calves: 
STEERS, Choice: 
SS f a J O@15 14.00@15 -0@15.! Wa 15 
900-1100 a ss ‘ 75 -T@ 15. 14.25@ 00@15.. 0a 16. 
1100-1300 Ibs. . sceckne Ee 5.6 -T5@15 -25@15 -25@ 15.75 Wa@ 16. 
1300-1500 Ibs. .. -.+-. 15.75@16.6 TH@15.7! 50@15.7! .0@15.7! i0@ 16. 
STEERS, Good: 
700- 900 Ibs. . . .. 13.50@14.! 3.25@14.5 2.75@ 14.2! 00@ 14.00 .25@14.f 
900-1100 Ibs. . ... -» 18.95 5 3.25@ 14.75 r 5 -00@ 14.25 3.25@ 14.5 


~~ 
1100-1300 Ibs naan ok J 5. 3.50@ 14.7! 3.2 ! 3.00@ 14.50 3.25 14.5 
1300-1500 Ibs. . , 23 5.7% 3.50@14.7: 3.2 . 00@ 14.50 3.25@ 14.5 
STEERS, Medium 
700-1100 Ibs. ... wi 254 13.5 -50@ 13.2: 5 2 .50@13.00 25@ 13.25 
1100-1300 Ibs. .......... 50@ 13.75 50@13.! 5 3.2 11.75@ 13.00 25@ 13.2% 
HEIFERS, Choice: 
600- 800 Ibs. .......... 14.00@15.00 .00@ 14.7! 3.50@14.75 00@ 15.2: 3.00@ 14. 
800-1000 Ibs. .......... 00@ 15.25 00@ 14.7: 3.50@ 14.75 14.00@15.5 3.50@ 14.7% 
HEIFERS, Good 
600- 800 Ibs. . : .. 12.254 14.00 3.00@ 14.00 2.004@13.50 12.00@14.00 12.00@13.5 
800-1000 Ibs. ....... 2.254 14.00 3.004 14.00 2.00@ 13.50 12.00@ 14.00 2.00@ 13 
HEIFERS, Medium: 
500- 900 Ibs. ....... 10.00@ 12.25 00@ 13.00 0W0@ 12.00 10.004 12.00 Wa 12 
COWS, All Weights: 
“ 10.00@ 11.25 75@ 11.50 -00@ 11.00 9.75@11. 00@11.25 
Medium .... 9.00@10.00 9.25@ 10.75 00@ 10.00 9.00@ 9.7: 75@ 10 


Cutter and common..... 7.50@ 9.00 7.75@ 9.25 W@ 9.00 7.25@ 9 25@ 8.75 

Canner 6.50@ 7.50 3. 7.75 5.75@ 7.00 6.00@ 7.22 5.50@ 7.25 
BULLS (Yigs. Excl.), All Weights: 

Beef, good ..... 11.00@12.00 5 . -T5@11.15 10.65@ 11.00 .00@ 10. 

Sausage, good .. «+++ 11.00@12.00 f .0@ 11.15 10.654 11.00 00@ 10. 

Sausage, medium 10.00@ 11.00 - ’ 9.50@10.75 9.504 10.65 ‘ 

Sausage, cutter & com.. 9%.00@10.00 8.50@ 9%. 0@ 9.50 8.004 10.00 


VEALERS, All Weights 


Good and choice........ 14.50@16.25 50@15.7° 00@ 14.50 12.00@ 14.5 2.00@ 15. 
Common and medium... 10.00@14.50 2.25@ 14.1 00@ 13.00 9.00@ 12 9.50@ 12. 
eer -. §8.50@10.00 7.50@ 12.22 7.50@ 9.00 7.Wa 9 .W@ 92 


CALVES, 500 Ib. down: 


Good and choice........ 11.50@14.00 W@ 13. 1.00@ 13.50 11.00@ 13 
Common and medium... 9.25@11.50 .0@ 11. 5.50@11.00 9.00@ 11 
Cull svonceue 7.0Wa@ 9.25 0G &5 7.00@ 8.50 7.0@ 9 


Slaughter Lambs and Sheep:' 
SPRING LAMBS: 
Good and choice*....... 13.754 14.25 3.75@1 3.25@ 13.85 13.254 13 3.50@14 
Medium and good* 11.50@13.50 1.50@ 1: .0@ 13.00 12.00@13 \0@13 
Common 9.75@ 11.50 9.00@1 .00@ 11.25 10.00@ 11 00@ 11.25 


YLG WETHERS:? 
Good and choice*....... 11.00@12.00  11.50@12.5 11.25@11.75 11.50@12.: .00@ 12.00 
Medium and good*... 10.00@ 11.00 00@ 11.5 10.25@11.25 10.25@ 11.25 00@ 10.75 
EWES:? 
Good and choice*....... 5.75@ 6.75 5.00@ 6. 5.00@ 6.00 5.75@ 6.10 5.50@ 6.25 
Common and medium... 4.25@ 5.75 3.0@ 4.75 3.50@ 5.00 4.75@ 5.75 3.7% 5.50 


1Quotations on wooled stock based on animals of current sesaonal market weights and wool growth; 
those on shorn stock on animals with No. 1 and No, 2 pelts. *Quotations on slaughter lambs and year- 
lings of good and choice, and of medium and good grades, and on ewes of good and choice grades, as 
combined, represent lots averaging within the top half of the good and the top half of the medium 
grades, respectively. *Quotations on yearling wethers and ewes on shorn basis 





PACIFIC COAST LIVESTOCK CHICAGO PACKER PURCHASES 


Receipts for 5 days ended August 28: Purchases of livestock in Chicago by 
ams Ghee teen Gan the principal packers for the first three 
re ee al days this week were as follows: 25,967 
269 1,536 2,169 851 4 a 
San Francisco ....1,015 85 2,200 4,000 cattle, 2,409 calves, 31,564 hogs and 
Portland . .3,650 650 «= .2,635—S «2.525 ~=11,581 sheep. 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, August 29, 
1942, as reported to The National Provisioner: 


CHICAGO 


Armour and Company, 2,152 hogs; Swift & Com- 


pany, 1,114 hogs; Wilson & Co., 5,690 
ern Packing Co., Inc., 
Co., 5,699 hogs; Shippers, 
81,070 hogs. 

Total: 30,343 cattle; 
14,568 sheep. 


3,158 calves; 





hogs; West- 


1,790 hogs; Agar Packing 
5,836 hogs; 


Others, 


53,351 hogs; 


KANSAS CITY 
Cattle Calves Hogs Sheep 
Armour and Company 4,950 692 2,545 6, 644 
Cudahy Pkg. Co..... 3,935 521 1,640 5,667 
Swift & Company... 5,082 942 2,661 4,460 
Wilson & Co........ 3,900 764 2,089 572 
Kornblum *......... - 2,132 coe TT 
QURCPS cocccccsccces 9,352 796 =61,932 2,387 
MEE itccnc veces 29,351 3,715 10,867 19,730 
OMAHA 
Cattle and 
Calves Hogs Sheep 
Armour and Gemecay serous 5,601 5,587 6,742 
Cudahy Pkg. Co............. 4,108 4,059 8,333 
Swift & C AE sweseeesse 5,011 4,029 6,841 
Wikeem. & OG... ccccccccscces 1,897 3,943 1,117 
DUNS cvcacecoveecssccrsese oes K 


Eagle Pkg. Co., 
Hoffman, 85; 
1,041; 


Cattle and calves: 
Omaha Pkg., 239; Geo. 
Co., 1,014; Nebraska Beef Co., 
Co., 298; John Roth, 178; So. 
947; Lincoln Pkg. Co., 191. 

Total: 
23,033 sheep. 


EAST ST. LOUIS 


11; Greater 
Kroger Pkg. 
Omaha Pkg. 


Omaha Pkg. Co., 


20,025 cattle and calves; 26,596 hogs and 


Cattle Calves Hogs Sheep 
Armour and ey 4,400 1,473 9,836 8,849 
Swift & Company... 4,643 3,219 7,302 7,903 


Hunter Pkg. Co..... 1,562 300 


5,014 717 


Krey Pkg. Co....... ,548 
Laclede Pkg, Co..... 2,656 
Sieloff Pkg. Co...... 1,125 
Heil Pkg. Co........ see sae 1,575 eee 
rrr 9, 068 2,835 9,568 2,642 
QERETS ccccccvcccces & 510 214 38,063 890 
Beal secccccvecee 23 3,583 8,311 44,687 21,001 
8ST. JOSEPH 
Cattle Calves Hogs Sheep 
Swift & Company... 2,408 318 6,992 9,342 





Armour and Company 2,901 383 6,236 4,543 
QDURETD cccccccsccce - 2,711 79 1,483 1,783 
Betal cescccess -+. 8,020 780 14,711 15,668 


Not including 1,208 cattle, 2 calves and 2,068 


sheep bought direct. 





SIOUX CITY 
Cattle Calves Hogs Sheep 
Cudahy Pkg. Co.. 3,220 52 7,728 4,155 
Armour and Company 3,222 36 = 6, 866 5,247 
Swift & Company. 2,585 41 4,164 4,744 
BED sccccecscce 4,876 34 «07,306 = 2, 374 
Others .......- cccce OO 16 nae 
, | ee eenncee 14,276 179 26964 16,526 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour and Company 3, by 1,646 3,201 1,176 
Wilson & Co........ 3,14 5 1,456 3,278 1,134 
Others ..... ccceccce OOD 5 641 cee 
Betas wccccvces --» 7,234 3,107 7,120 2,310 
Not including 1,072 cattle and 1,460 hogs bought 
direct. 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy Pkg. : -. 1,582 489 5,756 2,770 
Wichita D. Co... 27 oes aes aaké 
Dunn & amen 204 84 
Fred W. Dold....... 217 390 
Sunflower Pkg. Co.. 38 193 
Excel Pkg. Co.. 626 one ee 
GERGTS  ccccccsccce .» 8,205 605 366 
Total ............ 5,899 489 7,028 3,136 


Not including 16 cattle and 412 
direct. 


FORT WORTH 








Cattle Calves 

Armour and Company 3,572 1,418 

Swift Company... 2,966 2,528 

Blue Bonnett Pkg. Co. 461 209 

Olty Phe. Ge..ccocse 1@ 11 

H. Rosenthal ...... 14 2 

an ‘ -. 7,162 4,168 
DENVER 

Cattle Calves 


Armour and ee 1,042 119 
Swift & Company... 1,981 158 
Cc 970 


Cudahy Pkg. Co..... 
Others ..... ehkecss ° 2,534 134 
WEED Séntcceceece 6,527 494 


hogs bought 


Hogs Sheep 
1,853 16,052 
2,121 17,334 





176 
395 een 
443 
4,546 33,829 
Hogs Sheep 
3,545 14,197 


2,727 16,830 
1,246 1,951 
1,504 1,088 





9,022 34,016 

















ST. PAUL 

Cattle Calves Hogs Sheep 

Armour and oy . “ed 3,051 1,745 11,913 6,741 
Dakota Pkg. Co..... 1,078 97 oes eee 
Kats Pkg. ...c...000 314 19 ove ase 
Cudahy Bros. o-e 440 1,237 eee 2,656 
Rifkin Pkg. Go. coves 995 45 eae one 
Swift & Company... 6,163 2.212 16,354 15,398 
GERGGD  ccccccsescecs 5,528 1,12 44 eee 
MD. vawartasaees 17,869 6,474 28,311 24,795 

CINCINNATI 

Cattle Calves Hogs Sheep 

S. W. Gall’s Sons... one 19 ai 880 
E. Kahn's Sons Co.. 330 252 6,590 3,943 
Lohrey Packing Co.. 2 «ee 218 eee 
H. H. Meyer Pkg. Co : ens 3,866 ane 
J. Schlachter....... 115 oes 38 
J. & F. Schroth P. Co. - ene 2,082 ws 
J. F. Stegner Co.... 267 100 rain 7 
BURR concccecves 453 ae 3,046 844 
GEE tesa sscescens 1,731 807 769 600 
Total .......0s0 2,931 1,293 16,571 5,812 


Not including 1,724 cattle, 165 calves, 3,173 hogs 


and 1,990 sheep bought direct. 


TOTAL PACKERS’ PURCHASES 





Week Cor. 
ended Prev. week, 
Aug. 29 week 1941 
Cattle covccccecchemoad 160,949 181,382 
8 Sas eae 48, 216,966 0, 
Sheep 6 606.0000000 cme 164,413 





CORN BELT DIRECT TRADING 


(Reported by U. S. Department of Agriculture, 
Agricultural Marketing Administration.) 


Des Moines, Ia., September 3.—At 
the 19 concentration yards and 11 pack- 
ing plants in Iowa and Minnesota, hog 
market was unevenly 20c higher to 15c 
lower compared with a week ago. 


Hogs, good to choice: 


DPD TL cc vecsescacecctecesenes 313.25@14.10 

180-200 ED. ..cccccsccccces o* esses 13.90@14.20 

DP Gb. etsees ctseccoe bencevans 13.90@ 14.25 

DOPe B,  cccwcccvccccccveces .. 13.80@14.1T5 

EE GE éeaseecdcescdcasneeeese 13.70@14.05 

SE GR we ctctcwestcéeccoves - 13.40@13.85 
Sows: 


300-330 Ib. 
330-360 Ib. 
400-500 Ib. 





Receipts of hogs at Corn Belt mar- 
kets for the week ended September 3: 


This Last 

week week 
PetGag,. Ame. BB... ccccvcccecss 43,800 17,000 
SaturGay, Aug. BWa.ccccccees - 19,800 19,800 
Monday, Aug. 31.......... --. 80,000 30,000 
SEs Ms Recccssccessss 24,100 19,200 
Wednesday, Sept. 2......... - 17,900 24,000 
Teens, MBE. B.6.vcccccess 6,600 27,400 


FARM PRICES ADVANCE 


Substantial gains in prices of live- 
stock products, meat animals, tobacco 
and truck crops caused a decided up- 
ward surge of farm prices for the 
month ended August 15, bringing the 
ratio of receipts against farmers’ costs 
to 107 per cent of parity, the highest in 
history, according to the Department of 
Agriculture’s mid-month price report. 


The report showed a nine-point in- 
crease in prices through August 15, 
placing the index of receipts at 163 per 
cent of the pre-World War I level and 
32 points over last August. 


Prices paid by farmers for indus- 
trial commodities, interest and taxes 
remained unchanged from July 15, the 
agency reported, providing no offset 
against the upward sweep of prices re- 
ceived. 





The 





CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago 
Yards for current and comparative no ys ae 








TtRECEIPTS 

Cattle Calves Hogs Sheep 
Pvi., Aug, BB...cr0cees 2,342 382 13,185 5,453 
iis Gy Bibiveesce 1,119 820 10,256 Tong 
Beem., ABS. Bhi scccece 22,145 1,450 18.410 15,595 
Tues., Sept. 1.......11,846 1,088 19/241 15'@ 
Wed., Sept. 2....... 14,425 981 16,500 111419 
Thurs., Sept. 3...... 5,000 700 13,500 2'000 
*Week’'s total ....... 52,914 4,069 61.737 5 
Prev. week ... 3.765 65/571 42a 
Year ago 3,024 39,035 22° 795 
Two years ago....... 35,001 3,795 56,475 21'97 


*Including 2,496 cattle, 


484 calves, 22, 
and 34,172 stp 


sheep direct to packers. 





SHIPMENTS 

Cattle Calves Hogs Sheep 
Fri 207 878 462 
Sat 21 145 611 
Mon 295 61,375 1% 
Tues 226 914 = 1,629 
Wed 61 517 13 
Thurs., Sept. 1,500 500 





Week's total 
Prev, week 
Year ago 9 

Two years ago * y 531 2,460 2.557 


tAUGUST AND YEAR RECEIPTS 
—September— ———Year 
1942 1941 1942 1941 








Cattle ‘ me 31,079 1,428,968 1, - 145 
GRIVEB. ..cscses 4 2,355 163,624 
logs 1 3,360,575 
a eee 59'000 15, 299 1,596,749 





+All receipts include directs. 


HOG RECEIPTS, WEIGHTS AND PRICES 
Av. 
No. Wt., ——Prices— 
Ree’d Ibs. Top Ay. 
*Week ended Aug. 29.88,800 296 $15.10 $14.45 





Previous week 69,3) 292 15.30 (14.4 
Sn eectsee 283 12.25 10.9 
DE sees ec 272 7.75 6.7 
1939 285 7.10 6.10 
1938 275 9. 7.0 
1937 269 12.00 10.80 
Av. 1937-1941....... 66,000 276 $9.65 $8.50 


*Receipts and average weight for week ending 


Aug. 29, 1942, estimated. 


WEEKLY AVERAGE PRICE OF LIVESTOCK 





Cattle Hogs Sheep Lambs 

Week ended Aug. 29.$14.90 $14.45 $5.75 $14.70 
Previous week....... 14.75 14.45 5.75 14.70 
eer eer - 11.85 10.90 4.50 11.55 
BEEP cescvessvcs sooo Bae 6.75 3.25 9.50 
DP 8660.064 etnees -- 9.50 6.10 3.00 8.85 
ED ecsescanee + scene 10.20 7.90 2.85 8.30 
BEE swcasssnesvees 14.05 10.80 3.60 10.50 
Ay. 1987-1941...... $11.30 $8.50 $3.45 $9.75 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased by Chicago packers 
and shippers, week ended Thursday, Sept. 3: 
Week ended Prev. 








Sept. 3 week 

Packers’ purchases ........... 46,422 45,634 
Shippers’ purchases .......... 4,829 6,082 
SE 506045955 5454900%000008 51,251 51,666 


LIVESTOCK COST AND YIELD 


Average cost, yield and weight of fed- 
erally inspected kill in July: 








July June July 
1942 1942 1941 
Average cost per 100 Ibs. 
Cattle . $11.30 $11.40 $ 9.43 
OS Sea 12.59 12.56 10.56 
Pree Tre er me 12.42 10.48 
io abso mmyeneis 14.05 10.64 
Sheep and lambs.... 12.59 10.17 
Average yields (per cent) 
Cattle 55.93 
Calves 16.49 
Hogs 75.44 
Sheep and lambs.... 47.0 


Average live weight Ibs. 





CE. eacvosvanée 

Steers® (oo unew nee ae 

Calves 199.0 
, 263.38 

Hogs 92.91 





Sheep and lambs.. 


*Also included in data 


‘“‘eattle"’ 
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SLAUGHTER REPORTS MEAT SUPPLIES AT EASTERN MARKETS 


1 reports to THE NATIONAL PROVI 
sLNER show the number of livestock slaughtered 
at 15 centers for the week ended August 29, 1942 


(Reported by the U. 8S. Department of Agriculture, Agricultural Marketing Administration. ) 


WESTERN DRESSED MEATS 


CATTLE NEW YORK PHILA. BOSTON 
Week STEERS, carcass Week ending August 29, mae 5,522 1,637 1,009 
= a Week previous Ree wo ah 8,206 1,589 1,086 
“a kt pond Same week year ago co Se 2,846 3,220 

+ + ccvseeces 30,048 25,892 ad 
— City é .. 2441! 24,003 26, COWS, carcass Week ending August 29, 1942. ; 2,604 
Omaha* . r 
East St. Louis. . 


1,840 
3 pap a4 Week previous 2 438 2,155 1.521 
6: - 


Same week year ago 899 636 

BULLS, carcass Week ending August 29, 1942.... 454 140 
Week previous 356 106 
Same week year ago eceeedes 343 : 106 

| eg City* 1 a 87% 3 VEAL, carcass Week ending August 29, 1942 we" 3,681 429 

Cincinnati .. eo 3,875 3, Week previous .... , 6,806 723 

Denver - 

St. Paul.... 


Same week year ago 12,204 895 
Milwaukee ... ATT “ a LAMB, carcass Week ending August 29, 1942 -.. 42,010 


) 
19,705 
Total .....+-+- 167,805 Week previous .... ... 89,751 2, 18,764 
Cattle and calves. Same week year ago aes 49,297 3,8° 18,477 
MUTTON, carcass Week ending August 29, 1942 ‘ - 4,451 7,687 
HOGS is f. Week previous es 2,072 , 4,831 
Chicago Pa ii ke ee tele ne 82,136 450 65,306 Same week year ago 2,472 1,894 
City . aoa : - 
a y dae eees x PORK CUTS, Ibs. Week ending August 29, 1942.. 1,352,220 228,408 182,424 
Omaha ..... “< e i ’ 
Bast St. Louis* o. 92 58,198 52,6 Week previous ............ : 682,318 196,445 268,444 
& son “hahaa ae ry 4 z "gr Same week year ago .. 2,411,408 248,616 262,891 
Wichita “ seeeeee 7,44 3,1 a. BEEF CUTS, Ibs. Week ending August 29, 1942............. 225,985 
Philadelphia "" : : Week previ 304,904 
Indianapolis .. eteeneee . I ous < a 
New York & Jersey City. i 5 36,33 Same week year ago ..+. 372,856 
Oklahoma City. 5 f 


Cincinnati LOCAL SLAUGHTERS 


CATTLE, head Week ending August 29, 1942... 10,166 2,480 
ae Week previous 9,915 2,290 
340,482 327,015 Same week year ago.... — 10,777 2,102 


Includes National Stock Yards, East St. Louis, CALVES, head Week ending August 29, If 18,426 2,602 
Il, and St. Louis, Mo. 


, Week previous . SheeKe 18,760 2,596 
Same week year ago 14,771 2,660 

Chicagot ees 11.636 HOGS, head Week ending August 29, 12.... 39,434 11,962 

Kansas City............. 22,055 956 19,191 Week previous ee 35,609 12,936 

y - = 5 Same week year ago....... -»+- 986,386 14,840 

St. Joseph .... 5,95 27 3,32 SHEEP, head Week ending August 29, 1942. 60,805 3,800 

Sioux 6 ’ 9, Week vi 61,124 3,970 

— 3°136 3° P+ od - et - stems s1,1 7 

Philadelphia 3. ‘6 Same week year ago...... 4,668 

——. Jersey City. 60, 51,135 58, Country dressed product at New York totaled 2,286 veal, no hogs and 13 lambs. Previous week 2,102 


Oklahoma City . 2,2 99% veal, no hogs and 7 lambs in addition to that shown above. 
Cincinnati 7 

Denver 

St. Paul .. 
Milwaukee 


a 241, 219,211 200.891 


a: WEEKLY INSPECTED KILL CANADIAN LIVESTOCK PRICES 


Minor changes were registered in GOOD STEERS 
federal inspected slaughter at 27 cen- Same 


ters for the week ended August 28 com- week Tear 


RECEIPTS A i NTER pared with a week earlier. Slaughter of Toronto . $ 8.82 
: . SAT on EF CENTERS both cattle and lambs was up only Winwiner’: Ss +4 age 
Receipts at leading markets for week slightly, while calf slaughter was off a Calgary 


ended August 29: little. Hog slaughter showed a substan- Prince Albert... 
At 29 markets: Cattle Hogs Sheep _ tial gain. Kill for the wéek was 564,584 00%", ,32" 
Week ended Aug. 29. . .303,000 , head, compared with 518,091 head a ee 
295,000 week earlier and 481,688 head for the = “"“°""* 
: corresponding week a year ago. Al- 
though hog kill is down sharply com- {2ronte ---- 
At 11 markets: pared with early in the year, slaughter ot 
pa cated AUG. 2D.....0200 0002 sereeerens 316, has never dropped under any corre- Edmonton 
1941 r sponding week of 1941. 
Cattle Calves Hogs Sheep 
New York area'.. 10,186 40,463 60,773 
ee, Phila, & Balt.... 3,992 1,3 21,658 3,568 


Ohio-Indiana 
Week ended Aug. 29... 2 9,402 
Prvioe =? group? ... ae y 47,521 





RRSRSaS 


OANNMVVH 


— 


COOPMHMSM Hs 
SSSSRRASAZ 


Chicago*® 33 82,136 Toronto 
St. Louis area‘.. . Montreal 
Kansas City 24,418 6,1 28, 05E Winnipeg 
South 25, 701 ’ Calgary .... 
Omah 19, 465 2, 34,006 Edmonton .. 
Sioux City Prince Albert 
St. Paul-Wis. Moose Jaw 
Saskatoon . . 
Interior Towa & agen owl r . 3. 
So. Minn.’..... 16, y J x ‘ ‘ 
BIG T T a —_—_———— *Official Canadian hog grades are now on car- 
aC. CA ue RUN + &1188'817 ’ cass basis, quotations from Bl Grades; Grade A, 
s s otal prev. week .188, ee $1.00 premium. 
Stockyards officials at Kansas City Total fast year .190,006 71:113 481688 S11. 
reported that the largest run of cattle cyncludes, New Zork City, Newark, and Jersey GOOD LAMBS 
SI +) ty. ncludes neinnati an eveland, hio, Toronto . 
Ment 1934 passed through the yards on 4nd ‘Indianapolis, Ind. *Includes Elburn, Ill, “In: Montreal 
onday, August 29. Receipts amounted cludes St. Louis National Stockyards and East St. Winnipeg 
° uis, Ill., and St. Louis, Mo. ‘Includes So. St. Calgary ... 
— head of cattle and calves, it Joseph, Wichita, Oklahoma City, and Ft. Worth. Edmonton 
re L ncludes St. Paul, . St. Paul and Newport, Prince 
ported A total of 48,000 head Minn., and Madison and Milwaukee, Wis. "Includes Moose 
received one day in 1934, when Albert Lea and Austin, pMina., and Cedar Rapids, Saskatoon .... 
. es Moines, Ft. ge, Mason City, Marshalltown, Regina 
mth forced heavy selling. Ottumwa, Storm Lake, and Waterloo, Iowa. Vancouver 
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CLASSIFIED ADVERTISEMENTS 22222225 


Headline 70c extra. 70¢ per line for listings 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH Onpg, 





Positions Wanted 


Men Wanted 


Men Wanted 





MANAGER: Thorough knowledge all packing 
house operations, including live stock buying, 
slaughtering, processing, sausage manufacturing, 
sales and distribution. Able to organize and con- 
trol every departmental function efficiently for 
profitable operation under present federal regula- 
tions. W-989, THE NATIONAL PROVISIONER, 
407 8. Dearborn 8t., Chicago, Ill. 





WANTED: Position as sausage maker in medium 
size kitchen. Have ten years experience and can 
produce cheap or high grade sausage and meat 
specialties with good results. Can give reference. 
State salary you will pay. W-979, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn St., Chi- 
cago, Ill. 





Equipment for Sale 


18 Month Old Silent Cutter, Model 521 Boss, size 
80A, 375 pound capacity. Complete with 30 H.P. 
3 phase, 60 cycle, 220 volt, A.C. motor and motor 
driven unloader. In good condition. No priority 
required. Price $1,500 net, f.o.b. St. Louis, THE 
GLOBE COMPANY, 4000 8. Princeton Ave., Chi- 
cago, Ill. 








For Sale 
CONTENTS of Sausage Kitchen, 38 B. Cutter, 
200 Ib. Buffalo Stuffer, 400 lb. Mixer, Grinders, 
ete. Other items and sizes. 
CHAS. ABRAMS 
Walnut 6685 


68 N. 2nd St. 
Philadelphia, Pa. 


FOR SALE: 3x6 Allbright-Nell and 18x48” double 
Brecht Lard Rolls, Boss Belly Roller, 1500 Ib. 
Meat Mixer, 200 lb. Sausage Stuffer, 5x12’ hori- 
zontal Dryer. Loeb Equipment Supply Company, 
910 N. Marshfield Avenue, Chicago, Ill. 

DIAMOND NEW AND USED EQUIPMENT 

BARGAINS FOR IMMEDIATE DELIVERY 
One (1) L.H. 225 Hog compiete with semi-steel 
disc and SKF bearings. New. DIAMOND IRON 
WORKS, INC. AND MAHR MANUFACTURING 
COMPANY DIV., Minneapolis, Minn. 


GOOD EQUIPMENT SUCH AS THIS IS SCARCE: 
ANDERSON RB OIL EXPELLER; 4—Anderson 
No. 1 Oil Expellers; 2—4x8 and 4x9 Lard Rolls; 
Dopp Kettles, all sizes, with and without agita- 
tors; Meat Mixers, Grinders, Silent Cutters; Vert. 
and Horiz. Tankage Dryers; Refrigeration Bquip- 
ment and Power Plant Equipment; aluminum ket- 
tles; HPM %6C 28-ton Hydraulic Press. Inspect 
our stock at 335 Doremus Ave., Newark, N. J. 
Send us your inquiries. WE BUY FROM A SIN- 
GLE ITEM TO A COMPLETE PLANT. Consoli- 
dated Products Co., Inc., 14-19 Park Row, New 
York City. 














EXPERIENCED Maintenance Man in charge of 
all mechanical werk and maintenance in large, 
modern and progressive packing house. Write 
age, experience, references, draft status and any 
other facts which will assist in appraisal of quali- 
fications. Good pay and opportunity. W-990, THE 
NATIONAL PROVISIONER, 407 8S. Dearborn S8t., 
Chicago, Ill. 





GENERAL Superintendent Foreman and Skinner 
wanted by young, fast growing rendering plant 
located near New York City. Must be thoroughly 
experienced. Attractive opportunity for men who 
can reall produce. W-991, THE NATIONAL 
PROVISIONER, 407 8S. Dearborn St., Chicago, Ill. 


WANTED: Draft exempt man with general selling 
experience to assist Sales Manager in medium sige 
organization manufacturing a complete line of megt 
products in the Pittsburgh district. Must have ap 
experienced and practical knowledge of dressed 
beef. W-971—The National Provisioner, 407 gs. 
Dearborn St., Chicago, Ill. 





WANTED: Supervisor, male or female, for sheep, 
casing selecting department; permanent connec. 
tion with progressive midwestern packer, W-9g4 
THE NATIONAL PROVISIONER, 407 8. Dearborn 
St., Chicago, 





FOREMAN, beef, veal, and lamb killing floor. 
State experience in detail. Good opportunity with 
growing firm. W-994, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago, Ill. 





WANTED: Sausage maker experienced in manu- 
facture of full line sausage, loaves, smoked meats 
and specialties, 125,000 pounds capacity per 
week. Good location in Wisconsin. Give full 
details of experience and salary expected. W-982. 
THE NATIONAL PROVISIONER, 407 8. Dear- 
born St., Chicago, Ill. 





WANTED: One experienced man to supervise and 
help ten or twelve other men in cutting hogs, 
curing meats, boiling hams and boning beef. Busi- 
ness located in Portsmouth, Va.—thirty years 
established. W-983, THE NATIONAL PROVI- 
SIONER, 407 8S. Dearborn St., Chicago, Il. 


WANTED: Experienced pork department superin- 
tendent for modern plant in Middle West. Capacity 
4,000 hogs weekly. Must have full knowledge of 
hog kill and cut. Capable of handling men and 
able to figure costs. A good opportunity for a man 
with these qualifications. Give full personal facts 
and details of experience. W-973—The National 
Provisioner, 407 S. Dearborn St., Chicago, Ill. 


Position Wanted 











SAUSAGE Foreman, produce quality and standard 
sausage and specialties. Qualified to absorb full 
responsibility. Can handle help and get results. 
Desire connection with progressive concern—now 
available. W-995, THE NATIONAL  PROVI- 
SIONER, 407 S. Dearborn St., Chicago, Ill. 


oe 
BUY ANOTHER 


WAR BOND 
oe 








Business Opportunities 
Wanted To Buy 


RENDERING PLANT in Middle West. Write 
W-992, THE NATIONAL PROVISIONER, 407 § 
Dearborn St., Chicago, Ill 

WANTED: Small Hog Killing Plant. In reply 
give price and capacity. W-993, THE NATIONAL 
PROVISIONER, 407 8. Dearborn St., Chicago, 1 











Professional Services 





Chemical & Bacteriological 
Analyses by a reliable graduate chemist. 


Jean E. Hanache’ 
82-08 165th Street, Jamaica, N. Y. 





Equipment Wanted 





Wanted 


USED EQUIPMENT, all kinds, sausage room, 

slaughtering and rendering. Fair cash prices. 
CHAS. ABRAMS 68 N. 2nd St. 
Walnut 6685 Philadelphia, Pa 








ISSUE 


COMING 


The Annual Convention 
Issue Is Oct. 17 
Thousands of Men In The 
Meat Packing Industry 
Will See This Issue. 

Plan to Use These Classifieds. 
They Do Get Attention!! 


BIG 














THE CUDAHY PACKING CO. 


PRODUCERS, IMPORTERS AND EXPORTERS OF 


Sausage Casings 


CHICAGO, U.S.A. 


221 NORTH LASALLE STREET 

















Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 


Liberty 
Bell Brand 
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BUY ANOTHER 





WAR BOND TODAY! 
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The Original —— Scrapple vf j f » 


7) ohn J. Felin&Co., Inc. Jrom the Land O’@orn 


Pork Packers ~~ See eeeeaeas ePprPrrrrrerer 


““Glorified”’ 
HAMS - BACON - LARD - DELICATESSEN | “'ACK HAWK HAMS AND BACON 


4142-60 —— _ oon Pa. Straight and Mixed Cars of Packing House Products 
ice: th ot. 
oe encore ee THE RATH PACKING CO. —Warentoo, lowa 











CANNED MEATS — “PANTRY PALS” | 
x 





| THEE. KAHN’SSONSCO. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


We are in a position to fill orders promptly for 
MEAT PRODUCTS OF 
THE HIGHEST QUALITY 


Represented by 


i " NEW YORK PHILADELPHIA WASHINGTON BOSTON 
STAHL-MEYER, INC., New York City, N. Y J. W. Laughlin Earl McAdams Clayton P. Lee P. G. Gray Co. 


Harry L. Meehan 38 N. Delaware Ave. 1108 F.St.S.W. 148 State St. 


FERRIS HICKORY SMOKED HAM and BACON vcdhmaainsten 

















payer § @apany |. | oo SSKAY .- 


195 Wilson Avenue '"~ Brooklyn, N.Y. 


|| BEEF e BACON e SAUSAGE e LAMB 
Producers - Exporters - Importers VEAL e SHORTENING e PORK e HAM 
| @ VEGETABLE OlLe 


SAUSAGE CASINGS <==THE WM. SCHLUDERBERG - T. J. KURDLE CO.== 


MAIN OFFICE-PLANT and REFINERY 


Chi Mel 3800-4000 E. BALTIMORE ST. 
a Cab ress Melbourne WASHINGTON, D. c. OR ’ RICHMOND VA 
a le Add Tlentein | I ase- ithe St ¥OS a. E,MD. st NORTH Pou’ St 


ee = ” 
London Ocgreyas Istanbul | tT NEW YORK Y. ROANOKE, YA. 
| |] 408 WEST 14th sTRECT E. Campbell Ave 


























GET THE BEST ALWAYS ASK FOR THE 


“aera || KINGANS RELIABLE 


MFR’D BY @ BACON e@ LARD e@ SAUSAGE 
PALMYRA BOLOGNA CO., INC. cee MEATS @ OLEOMARGARINE 
PALMYRA, PENNA. CHEESE @ BUTTER @ EGGS @ POULTRY 


A full line of Fresh Pork @ Beef @ Veal 


NEBRASKA HOGS - FATTENED ON CORN Mutton and Cured Pork Cats 


Hides @ Digester Tankage 

















Priced dai on a ‘Guaranteed Yield 


Yeas of stistactory service tothe Packe KINGAN & CO. 


Correspondence invited PORK AND BEEF PACKERS 


PLATTE VALLEY COMMISSION CO. <:sc2:. | aidenidmonocam ead 
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ADVERTISERS The National Provisioner : 
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Adler Co., The Hunter Packing Co Smith's Sons, John E. Co... . Second Cover 
Allbright-Nell Co., The Hygrade Food Products Corp Specialty Mfrs. Sales Co 
American Hotel Assn Stahl-Meyer, Inc 
Armour and Company Kahn's Sons Co., E Svendsen, Sami S 
Armstrong Cork Co Kennett-Murray & Co Swift & Co 
Kingan & Co 
Cahn, Inc., Fred C Vogt, F. G., & Sons, Inc 
Callahan & Co., A. P Mayer, H. J. & Sons Co Cinna tat Oe 
Cincinnati Butchers’ Supply Co McMurray, L. H 
Cudahy Packing Co Murray Mfg. Co 


Diamond Crystal Salt Co Oppenheimer Casing Co.. . . First Cover 
Diamond Iron Works, Inc 





Palmyra Bologna Co., Inc 

Fearn Laboratories Inc Peters Machinery Co The firms Fisted here are in partner- 

Folin & Co. lnc. Join J Platte Valley Commission Co.. ship with you. The products and 
., Inc., 


equipment they manufacture and the 

French Oil Mill Machinery Co services they render ere designed te 
Rath Packing Company help you do your work more efficiently, 

more economically and to help you 

Griffith Laboratories Inc make better products which you can 
Sayer & Co., Inc merchandise more profitably. Their 


advertisem offer o rtunities 
Ham Boiler Corporation Schluderberg, Wm.-T. J. Kurdle Co... 41 pong aah om oul ail swotalll 
Hormel & Co., Geo. A Service Caster & Truck Co 

















HUNTER PACKING COMPANY 
East St. Louis, Illinois 


BEEF - VEAL - PORK - LAMB 
HUNTERIZED SMOKED AND CANNED HAM 
New York Office, 408 West 14th St., Paul Davis, Mgr. 

William G. Joyce oO, A. L. Thomas 
Boston, Mass. ‘ J Washington, D. C. 


Frankfurter in 4 \ , won 


. w F. C. Rogers Co. ¢ Western Shippers 
Natura] Casings ce L Philadelphia, Pa. 




















HORMEL 


meee COOD FOOD 4am 


CONSULT US 


BEFORE BUYING . Su Main Office and Packing Plant 
OR SELLING Orr 


EXECUTIVE OF RAEN Austin, Minnesota 
HYGRADE FOOD PRODUCTS CORP. 


30 Church Street, New York, N. Y. 
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This is the famous “PIG IN THE POKE”= 


You have probably never met him be- 
fore because good meat packers don’t 
buy a pig in a poke. You give your 
pork (and all other meats) a mighty 
thorough inspection before paying out 
good money! 

Well, mister—don’t buy salt “in a 
poke” either! Be just as careful in se- 
lecting the salt for the cure. It’s bad 
business to trust good meat to poor salt! 


The salt can spoil the cure! Some 
salt contains chlorides so bitter that 
they impart their bitterness to the 
meat—and sulphates that tend to clog 
the pores of the meat, retard penetra- 
tion, and thus increase chances of sour- 
ing. 

Don’t run that risk! You can be sure 
that the salt you use is free from those 


money-wasting impurities if you specify 
Worcester Salt. 


THE PERFECT CURE SALT 


Worcester is a pure salt—free from 
bitter chlorides and cure-retarding 
sulphates. 


Worcester is a fine salt—dissolves 
instantly, penetrates quickly and 


completely—guards against souring. 
Worcester gives meats a fine color 
for maximum sales appeal, and fine 
flavor for sure-fire repeat sales. 


STANDARDIZE ON WORCESTER 


and be sure of uniformly fine color 
and flavor! 








WORCESTER SULT 


Worcester Salt Company, 40 Worth St., New York, U. S. A. 


Refiners of Quality Salt for Generations 


















oreaeynam 
Ce 


“60 


RECISION 


|..TO A FRACTION OF AN INCH! 3 


==" 
ce ia 
¢a* 





THE U.S.90 Mm. ANTI-AIRCRAFT GUN 

¥ pee is calibrated to microscopic exactness. 

High power stiells are machined with 

infinite care to fit the bore of this 

vital artillery piece, so necessary to 
American defense 


Swift’s Selected Natural 
| Casings, too, give you 
PERFECT UNIFORMITY! 











@ Every Swift Pork and Sheep Casing is actually measured for And Swift’s Natural Casings hold down stuffing costs be 
diameter ... carefully graded to size. This special calibrating  they’re selected—every foot is inspected to eliminate holes £ 
operation assures your pork sausage of the perfect uniformity, excess strands. In every bundle you get full, usable yardage 
the attractive appearance that produces gratifying sales. maximum stuffing capacity. é 
These natural casings have a pearly whiteness, a clearer trans- Don’t waste good sausage on inferior casings! After all, t #: 
parency that really show off your tender, juicy sausages. This _ people who buy your pork sausage eat the casing, too! It pays : 
casing does give appetite-appeal to your sausage—in the pack- invest in the uniformity, freshness, and high quality of Swift 
age, or served up sizzling brown! This casing does help sell... | Selected Natural Casings. Your local Swift salesman will be a 


3 : i : : * 
bring repeat sales! to give you detailed information. 


fe: 
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SWIFT'S SELECTED Geetaczal CASIN 
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